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MANFIELD'S turkey 
DARREN ROBERTSON'S 

chargrilled prawns MATT 
WILKINSON'S super sides 



GAYTIME 





Lush layers of gelato, chocolate biscuit crunch and caramel popcorn 




COLIN FASSNIDGE Ginger beer glazed ham 
MAGGIE BEER Golden summer pavlova 
JAMIE OLIVER Honeycomb Viennetta 
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LUXURY CRUISES & TOURS 



THE WONDERS 
OE MYANMAR 



NOT ALL CRUISE SHIPS ARE CREATED EQUAL 

Introducing Scenic Aura, our first 5-star aU-indusive, 
luxury ship cruising Myanmar’s mystical Irrawaddy River. 

Quite simply a work of art, offering stylish contemporary 
design and advanced technology. 

Intimate and exclusive with only 44 guests, the Scenic 
Aura features the largest private balcony suites, the 
finest in dining and top-shelf beverages, butler service 
and a host of experiences you’ll truly love. Everything on 
your Scenic cruise is included. 

From its source high in the Himalayas, the Irrawaddy River 
flows majestically through this ancient landscape. Indulge 
your sense of wonder as you discover a land like no other. 

Request a copy of the new South East Asia brochure 
featuring a range of itineraries or find your nearest 
Scenic Agent at scenic.com.au 



138128 SCENIC.COM.au 
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ED'S LETTER. 



welcome 



THE END OF A YEAR always elicits a mixed 
bag of feelings inside: celebratory, nostalgic 
and downright amazement at how it all went 
by so fast. For the team at delicious., the 
end of 2015 also frames a new beginning: 
delicious.com.au is finally here! Our first 
standalone website has been a long time 
coming, and bears the fruit of many meals, 
too many toasts and much passion, 
enthusiasm, excitement and hard work. 

You'll find all your favourite delicious. 
recipes from throughout the years, from our 
wonderful family of chefs, cooks, columnists 
and writers. There'll be daily news, bar and restaurant reviews, plenty of 
travel inspiration, entertaining menus, table setting guides, trend alerts, 
drinks matching, event galleries and interviews. You'll even be able to review 
restaurants against our critic, Anthony Huckstep - head online to find out how. 

For now, enjoy this issue and all the wonderful Christmas inspiration - I've 
already planned my Christmas Day menu from the issue and I can't wait to 
get cooking. Happy New Year from the team and, to make it merry (and 
easy), we've set up extra Christmas menus online, along with decorating 
and gift ideas, plus holiday inspiration to boot. We hope delicious.com.au 
will become your one-stop shop for living a delicious, life. 

Kerrie McCallum, Editor-in-chief 




Follow me: ©kerriemccallum fVl @kerrie_mccallum 



JOIN THE PARTY AT 

delicious.com.au 



Come celebrate with Shannon Bennett, Silvia Colloca, Colin Fassnidge, Anthony Huckstep, Valli Little, Mike McEnearney, 
Warren Mendes, Matt Moran, Jamie Oliver, Matt Preston, Anthony Puharich, Matt Wilkinson, Phoebe Wood and more. 
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RADO TRUE DIAMONDS 

RADO 

SWITZERLAND 
TIME IS THE ESSENCE WE ARE MADE OF 



MAZZUCCHELirS 

CELEBRATING LIEE'S SPECIAL MOMENTS SINCE 1903 . 



mazzucchellis.com.au 



RADO.COM 
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Our new website is here! From your morning coffee 
to last drinks, we've got every moment of your day 
covered with news, recipes, bar, cafe & restaurant 
reviews, interviews, galleries, videos and more. 



REVI EWS 

DINING OUT 
TONIGHT? CHECK OUT 
OUR CRITIC'S WEEKLY 
REVIEWS, AS WELL AS 
THE BEST CAFES, BARS 
AND eat streets 
AROUND TIHE 
COUNTRY. 



JUST BUST A MOVE 



» kitchen playlists 

What tunes does Pass play in 
the kitchen? It turns out the Irish 
chef has a lot of love for his 
home country (and Vengaboys). 
We've got kitchen and party 
playlists from Matt Preston, 
Anna Polyviou and more. 



ENTERTAINING 
& STYLE GUIDES We 
edh: the trends so you 
don't have to - from the 
latest appliances and 
tableware to party 
planning 101. 



TRAVEL 















Need to get away? 

With travel inspiration for short breaks 
and longer stays, plus the latest in travel 
news, we have essential intel for hungry 
travellers. From NY's best bars to tropical 
south-east Asia and fairytale-perfect 
Scandinavia, we'll get you there. 



5500 recipes for e^ery occasion from your facouritc 

chefs, including Jamie Oliver, Bill Granger, Maggie Beer, 

% ^ Matt Moran, Silvia Colloca and of course, the delicious, team. 
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FOLLOW us 0 © 0 ® 



©deliciousAUS fm 



Download our new App for 
Cook Mode & bonus content 
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Artisan stand mixer in cobalt blue, KitchenAid; marble 
cheeseboard. Lightly; 'Tori' black salad servers. Country 
Road. For stockist details, see Directory, p 1 82. 





CELEBRATING 



delicious.com.au 



TO SHARE 



Hundreds of menu plans for every occasion 



MAIN EVENT 

Thousands of recipes from your 
favourite ehefs and foodies 

TO FINISH 

The hottest restaurants, 
bars and cafes reviewed 

SIDES 

Daily drinks, travel & style news 

Food is life, make it delicious., from your morning 
coffee to last drinks at delicious.com.au 






+ WIN FOR A YEAR! 



To celebrate the launch of delicious.com.au we are giving away 
a year’s supply of wine! Enter now at delicious.com.au 



Competition is open to 18+ only. Competition opens: 11/11/15 and oloses: 21/12/15 at 17:01 (AEDT), Total prize pool value is $3,372.00, Winners drawn at 10am on 22/12/15 at Salmat, Level 2, 116 Miller Street, North Sydney NSW 2060, 
Winners notified in writing and published in The Australian on 23/12/15, Permit numbers NSW: LTPS/1 5/081 82, ACT: TP 15/07777, Terms & conditions available at dellcious.com.au. Promoter is News Life Media Pty Ltd, (ABN: 57 088 923 906). 





EASY CHRISTMAS 



Charred capsicum, anchovy 
& thyme salad, p 102 

Smith & Hooper 
Pinot Grigio 2015 

Preserved lemon roast chicken 
with spiced potatoes, p 95 

Smith & Hooper Reserve 
Merlot 2013 

Frozen Christmas pudding 
cake, p 110 
Yalumba FSW8B 
Botrytis Viognier 2015 



Coconut pine-lime pops, p 148 

Heiwa Shuzo Tsuru-ume 
Yuzushu Sake 

‘Sit by the water and 
go for drinks that 
match the moment 
think light, fresh, crisp, 
refreshing and you ll 
go we//. ’’Mike Bennie, 
drinks writer 



If 



“The expressive fruit of 
these wines make for 
delightful matches to a 
casual Christmas feast. ” 
Peter Gambetta, Smith 
& Hooper winemaker 



Dut-of the-glass 
prawn cocktail 



NYE COCKTAILS 

Oysters with mignonette, p 65 

Popcorn prawn rolls 
with Sriracha mayo, p 139 

Seoul sling, p 122 

Buttermilk panna cotta 
& cherry spiders, p 132 

“NYE is one of those 
occasions where you 
should go all out. 
Oysters, great cocktails 
and prawns I couldnt 
think of anything 
better. ” Lauren Sams, 
digital editor 

Download our new enhanced 
App tor Cook Mode 
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toasters and kettle also in pastel green or pink 
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BONUS 

GIFT! 

Subscribe now to our new enhanced 
app for only $19.99 for 12 months 
and receive a 3-month Presto 
Entertainment subscription on us! 




> AUSTRALIA'! 



I MAGAZINE 



PORK BELLY WITH PEACH SALSA 



PAVLOVA 



AGGIE BEEP 
^MIEOLIVF , 
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Easy trifle & 
Christmas cake 
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Lush layers of gelato, chocolate biscuit crunch and car 



bonus gift 

'4.97* 



TO SUBSCRIBE, VISIT: MAGSONLINE.COM.AU/ 



DIGITAL/SUBSCRIBE/DELPRESTO 



Download on the 

w AppStore 



presto 

* DEMAND MORE 




*Presto requires an internet connection, data and a compatible device. Ongoing 
monthly Presto Entertainment subscription fees apply unless you cancel your 
subscription before the end of the offer period. See voucher for details of 
applicable promo period. Presto Entertainment complimentary offer expires April 
30, 2016, 11:59pm (AEDST). New Presto customers only. Full Presto T&Cs apply: 
presto.com.au/newslifemedia. Bonus gift offer available for Australian residents 
only when you subscribe to a 12 month digital subscription of delicious, magazine 
by January 1 3, 201 6. Apple and the Apple logo are trademarks of Apple Inc., 
registered in the U.S. and other countries. App Store is a 
service mark of Apple Inc. Google Play is a trademark of Google Inc.. 
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Send your emails to delicious@newslifemedia.com.au or write to us at Locked Bag 5030, Alexandria, NSW 201 5. 
delicious, reserves the right to edit reader letters, posts and comments. 



talk to us 



PHOTO OF 
J^JHE.MONTH 

#makeitdelicious 



mam event 

Can I just say how 
outstanding the October 2015 
Faster Food feature is (p 66)! 
My fannily have benefited 
regularly from delicious. 

- 1 think our standard of 
living has gone up tenfold. 
Honestly, food editor Warren 
Mendes has outdone himself 
this month. Can't wait to get 
cooking! Kaz Reiman 



Great war to 
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'''zucchini fritters^ 
smoked salmon' ' 

.■■■■■■■■illlBHHHHilflaHklli. 

(Exjclmwe^'^\\\\\ 

,, Extract, Oct'JS, 
p 92 ). ThanjA'" 
@deliciousA US! 

I @MarieCarmodyBai 
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hit the spot 

I made the salmon 



and & spring pea salad (Valli's 
Kitchen Diary, Oct 15, p 147) 
last night. Such a hit with the 
whole family! @emack86l 



^spring fling 

Your October 2015 



issue was as fresh as a daisy, 
it had me hotfooting it to 
the markets. I'm working 
my way through the super 
salad set (Faster Food) at 
the moment and I am 
totally loving the raw slaw 
with sashimi. It's spring on 
a plate! Nicoleta Sica 





THE WINNER IS... 



When planning the menu for my 
girls' night in, I looked to the October 
2015 issue of delicious, for inspiration 
and was rewarded with some great ideas. 
Matt Preston's iceberg wedge salad with 
blue cheese, grapes & smoked chicken 
(I'm Loving, p 44) was a hit. And there 
were many compliments for the fresh 
^ tang of the escabeche of whiting 

(Australian Flavours, p 109), lifted by lemon 
and fennel highlights and a zesty preserved lemon aioli. Thank 
you for the wonderful recipes. Maureen Triplett, Terrigal, NSW 
ED'S NOTE: Congratulations, Maureen! You've won a Kenwood 
MultiOne. For more information, visit: kenwoodworld.com/en-au. 



it 

A good cellar should be sealed, 
dark, safe from vibrations, odour- 
less, protected from drafts but well 
ventilated, nor too dry nor too humid, 
and most importantly it should 
maintain a stable temperature 
between 12° and 14°. ” 

Sounds complicated? 

It doesn’t have to be. 






Vintec ‘NOIR’ 35-Bottle Cellar, $700 

£ 



Protect your investment with the most 
advanced wine ceiiaring technoiogy. 



ViriTGC 

WINE PRESERVATION TECHNOLOGY 

Where else would you store your wine? 
vintec.com.au 




OUT & ABOUT. 




lunch 




at SUPERNORMAL 

NIGELLA IS COMING TO AUSTRALIA! Excited, much? The Domestic Goddess is 
Down Under to promote her beautiful new book, Simply Nigella: Feel Good Food, and 
new series Simply Nigella, which premieres December 2 on Foxtel's LifeStyle Food, and 
we're giving you the exclusive chance to meet her over lunch at Andrew McConnell's 
hot Melbourne restaurant. Supernormal. Andrew and head chef Ben Pigott have 
created a five-course shared feast of bright Asian flavours that will be matched with fine 
wines from Brown Brothers, including their Pirie NV sparkling, 2015 Tamar Ridge Pinot 
Gris and 2013 Tamar Ridge Pinot Noir. Nigella's new book offers effortless recipes to 
make you feel good, from stress-free ideas for feeding a crowd and nourishing bowl 
food for nights on the couch to her signature luscious sweets (hello, lemon pavloval). 
You'll be able to pick up a signed copy of the book on the day. Spaces are limited! 



WHERE 


Supernormal, 180 Flinders Ln, Melbourne 


WHEN 


12.30pm, Monday, January 18, 2016 


PRICE 


$140 for 5 courses with matching wines 


BOOK 


Bookings taken from November 23, 




tel: (03) 9650 8688 



tamar Ridge 

.QlMt I M 
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Introducing Le Creuset's latest iconic hues, Cool Mint, Palm and the world's most 
colourful Signature 3-ply Stainless Steel. 

Buy on-line at www.lecreuset.com.au or call 1300 767 993 for more information. 



The world’s most 

colourful cookware 



(j^ l-ECREUSET*) 



Follow us on Facebook 



LeCreusetAu 



Twitter 



©LeCreusetAU Instagram 



©LeCreusetAU 



DAVID JONES. MYER. COOKWARE SPECIALTY STORES. LECREUSET RETAIL STORES IN SYDNEY, MELBOURNE AND BRISBANE 
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ROYAL DOULTON 

LONDON 1815 

Fable 

royaidouiton.com.au 
1300 852 022 

royaidouitonau 

RoyaiDouitonAU 

royaidouitonau 



S t A R S Q 



^^5 - 20 ^ 



RAr/y,^ 





PHOTOGRAPHY MARK ROPER STYLING LUCY TWEED WORDS DAVID MATTHEWS 



hand 

PICKED 



Chef, author and restaurateur Greg Malouf has 
travelled all around the world laying down a rich 
mosaic of Middle Eastern flavour wherever he 
goes. This month he treats peak summer produce 
with the flavours of his Lebanese heritage. 
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Smoky eggplant puree whipped 
with Gruyere. OPPOSITE: zucchini 
fritters with spinach & golden 
raisin dip (recipes p 22). 



HAND PICKED. 



ZUCCHINI FRITTERS WITH 
SPINACH & GOLDEN RAISIN DIP 

MAKES 20 FRITTERS 

600g (about 5) zucchinis, grated 
1 small onion, grated 

1 garlic clove, crushed 
100g Greek feta, crumbled 

2 eggs, lightly beaten 

2 tbs flat-leaf parsley leaves, 
finely chopped 

2 tbs dill sprigs, finely chopped 

V 2 tsp dried mint 

Vs cup (50g) plain flour 

2 tbs (30g) rice flour 

Vs cup (80ml) olive oil, to shallow-fry 

Lemon wedges, to serve 

SPINACH & GOLDEN RAISIN DIP 
2 tbs golden raisins, roughly chopped, 
plus extra to serve 

1 tbs olive oil 

2 eschalots, finely chopped 
V4tsp ground turmeric 
Pinch of saffron threads 

2/4 cup (200g) thick natural yoghurt 
250g English spinach leaves, blanched, 
finely chopped 
1 tbs lemon juice 

Combine zucchini with 1 tsp salt. Place in 
a colander set in the sink and set aside 
for 20 minutes to soften. Squeeze excess 
water from the zucchini and pat dry with 
paper towel. In a bowl, combine the 
zucchini, onion, garlic, feta, eggs and 
herbs. Sift in both flours, season and 
stir to combine. Heat the oil in a large 
non-stick frypan over medium-high heat. 
In batches, drop in tablespoons of the 
batter and cook for 1-2 minutes each side 
until golden and cooked through. Drain 
on paper towel. Keep warm. 

Meanwhile, for the spinach dip, soak 
the golden raisins in warm water for 
15 minutes, then drain and set aside. 

Heat the oil in a heavy-based frypan 
over medium heat. Add the eschalots and 
cook, stirring, for 3-4 minutes until soft 
and translucent. Stir in the turmeric, 
saffron and golden raisins, and cook for 



a further 2-3 minutes until fragrant. 
Season. Remove from the heat and set 
aside to cool. Transfer to a bowl with the 
yoghurt, spinach and lemon juice, and stir 
to combine. Season to taste, then top 
with extra golden raisins. 

Serve zucchini fritters warm or cold 
with spinach dip and lemon wedges. 

SMOKY EGGPLANT PUREE 
WHIPPED WITH GRUYERE 

SERVES 4 

2 large eggplants 
Juice of 1 lemon, plus 2 tsp extra 
Vs cup (80ml) thickened cream 
80g Gruyere or cheddar cheese, grated 
V 4 tsp freshly grated nutmeg 
Vs cup (80ml) olive oil, plus extra to serve 
Turkish red pepper flakes (from Middle 
Eastern grocers), thinly sliced baby 
cucumbers, micro parsley, Turkish 
flatbread and mixed marinated olives, 
to serve 

Prick eggplants all over with a fork, then 
place directly over a medium-low flame 
on the stovetop. Cook for 20-30 minutes, 
turning constantly, until eggplants are 
charred all over and soft (alternatively, 
use a chargrill pan over high heat). Place 
eggplants on a wire rack set over a 
baking tray, cover with foil and allow 
to cool for 10 minutes. 

When the eggplants are cool, gently 
peel away all the skin from the flesh, 
discarding skin. Place the eggplant in 
a large bowl with the juice of 1 lemon 
and 1 L (4 cups) water. Soak for 5 minutes 
(this will remove any remaining skin and 
turn the flesh pale and creamy). Drain 
eggplant and squeeze out any excess 
moisture. Roughly chop the eggplant, 
then place in a blender. 

Place the cream in a small saucepan 
and bring to the boil over medium heat. 
Reduce heat to medium-low and simmer 
for 1 minute or until slightly reduced. Add 
the cheese, nutmeg and 2 tsp lemon juice. 
Season. Add to blender with the eggplant 
and oil, and whiz until smooth. 



Place in a serving bowl and garnish with 
red pepper flakes. Drizzle with extra oil 
and serve with cucumber, parsley, 
flatbread and olives. 

GRILLED FLATHEAD WITH 
EGYPTIAN-STYLE BROAD BEANS 

SERVES 6 

V 4 cup (60ml) olive oil 
1 small red onion, finely chopped 
1 garlic clove, crushed 

1 tsp ground cumin 
Juice of 1 lemon 

400g can chickpeas, rinsed, drained 
400g podded broad beans, blanched 

2 tomatoes, seeds removed, finely 
chopped 

V 2 tsp black peppercorns 
1 tbs fennel seeds, toasted 
1 tbs sumac 

Peel of 1 dried lime (black lime, 
from Middle Eastern grocers) 

6 X 270g flathead fillets (skin on), 
pin-boned 

Heat 1 tbs oil in a large frypan over 
medium heat. Cook onion, stirring, for 
2-3 minutes until soft and translucent. 

Add the garlic and cumin, and cook for 
30 seconds or until fragrant. Add lemon 
juice, chickpeas and V 2 cup (125ml) water. 
Season. Bring to a gentle simmer, then stir 
in broad beans and tomato. Remove from 
heat, set aside and keep warm. 

Place the pepper, fennel seeds, sumac 
and lime peel in a spice grinder and grind 
to a fine powder. 

Season the flathead on both sides with 
salt, then sprinkle with the spice mix, 
reserving 2 tsp to serve. Heat 1 tbs oil 
in a large frypan over high heat until 
shimmering. In 2 batches, cook flathead, 
skin-side down, for 3-4 minutes until 
crisp, then turn and cook for a further 
2-3 minutes until cooked through. 

Repeat with remaining fillets and oil. 

Divide the broad bean mixture 
among serving plates and top with 
a flathead. Sprinkle with reserved 
spice mix to serve. 
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Opener: 'FS series' tile grid in blue, Kalafrana Ceramics. Fritters: 'FS series' tile grid in teal, Kalafrana Ceramics; 'Korla Home - portia' fabric in 
lake green, Emily Ziz. Eggplant: marble board, Citta; 'Vintage Tile' wallpaper in pablo, Emily Ziz. Flathead: 'Marrakesh' tile in turquoise. Design 
Tiles; 'Korla Home - portia' fabric in lake green, Emily Ziz. Panna Cotta: 'FS series' tile grid in blue, Kalafrana Ceramics; 'Stardust' bowl in grey. 
Studio Enti; Wonki Ware bowl in blue. White Home; 'Cutipol Moon' spoons in matte gold, Amara. For stockist details, see Directory, p 182. 



HAND PICKED. 



''This panna cotta is 
based on muhallebb 
a Lebanese milk 
custard that my 
mother used to make. 
I’ve added buttermilk 
to give it sourness - 
it’s a dish combining 
new ideas with 
childhood memories. ” 

ROSEWATER & BUTTERMILK 
PANNA COTTA 

SERVES 6 

5 titanium-strength gelatine leaves 
2/3 cup (150g) caster sugar 

1 vanilla bean, split, seeds scraped 
3 cups (750ml) thickened cream 

2 cups (500ml) buttermilk 
1 tbs rosewater 

Sliced yellow peaches, finely chopped 
pistachios and dried edible rose 
petals, to serve 

For the panna cotta, soak the gelatine 
leaves in cold water for 5 minutes to soften. 
Place sugar, vanilla seeds and pod and 
600ml cream in a heavy-based saucepan 
over medium heat. Bring to the boil, 
stirring until sugar dissolves. Remove 
from the heat, then add the buttermilk 
and set aside to cool slightly. Squeeze 
excess water from the gelatine, then stir 
into the warm cream mixture until melted 
and combined. Strain the mixture into 
a large bowl set over ice stirring 
occasionally until cooled. Lightly whip 
remaining 150ml cream to soft peaks, 
then fold through the cooled panna cotta 
mixture with the rosewater. 

Divide the cream mixture evenly 
among six 1 cup (250ml) capacity dessert 
bowls or glasses and place in the fridge 
for 4 hours or until set. 

Serve topped with sliced peach, 
pistachios and rose petals. » 



Greg’s BASKET 

ZUCCHINI 

A variety of squash, zucchinis, 

(known as courgettes in the UK), 
are largely popular in Australia 
thanks to the influence of Italian 
migrants, who showed us that 
the English tradition of growing 
gargantuan, flavourless 
specimens (called marrows) 
was misguided. Zucchinis soak 
up the sun, produce prolifically 
and supply much-coveted 
flowers, which are great for 
stuffing and frying. Pair grilled 
zucchini with olive oil, lemon and 
garlic; turn into 'zucchetti'; or use 
young raw ones in salads. At the 
market, those around 5-7cm in 
length with nice gloss and tender 
skins have the best flavour. 

EGGPLANT 

There are several varieties of eggplant apart from the well-known black, 
bulbous variety, from purplish Japanese eggplant, to the small pea 
eggplants popular in Thailand. The earthiness and unique texture 
of eggplants means you see them stuffed, grilled, glazed, fried and 
used in classics such as moussaka, ratatouille and babaganoush. When 
frying, salt them beforehand to stop them drinking up oil during cooking. 

FLATHEAD 

Found in the Indo-Pacific and around Australia, flathead is one of our best 
eating fish. From the common tiger flathead of NSW, to the larger dusky and 
firmer rock flathead, their relatively firm flake and sweetness makes battering, 
roasting on the bone, or quickly pan frying good options. Flathead can stand 
up to robust flavour, so try capers, lemon, and different herbs and spices. 

BUTTERMILK 

At its most basic, buttermilk is the liquid part left over when you churn cream 
into butter. At a deeper level, good buttermilk is produced from cultured 
butter, and should have live cultures and a distinct flavour. Generic brands 
are usually skimmed milk with culture added, which has then been 
pasteurised, so look for artisan brands to use in dressings and desserts. 




WHAT ELSE TO BUY IN DECEMBER 



• beans (green and yellow) • berries • carrots • cherries 

• grapes • mango • melons • nectarines • passionfruit 

• peaches • plums • sweetcorn • tomatoes 
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arabian NIGHTS 



Before Ottolenghi was bringing modern Middle Eastern cuisine into the hearts and homes of so many 
people, there was Greg Malouf paving the way for it to be adopted with open minds and palates. 



T he word 'authority' probably doesn't do Greg Malouf justice. 
Not for a nnan who lives and breathes modern Middle 
Eastern cuisine to the point that he's been promoting it 
for 30 years through his restaurants (including the now closed 
two-hatted MoMo in Melbourne), co-authored several books on 
the cuisine, consulted on menus and worked across the globe. 

Now operating Cle in Dubai, the goal is to promote the cuisine 
in its own region. "That's the reason for leaving Australia," says 
the Australian-born Lebanese. "Searching out a bigger clientele, 
a bigger market base to fly the flag." 

Quitting Melbourne to head up London's Petersham Nurseries 
in 2012, Malouf brought his own flavours to the institution, 
maintaining a Michelin star during his time there. "We did it through 
modern Middle Eastern food, which is a great merit - that's really a 
star for Lebanon," he says. Now in Dubai, his restaurant is unique in 
providing home-grown food fora high-end, international consumer 
in a market dominated by celebrity chefs with European-style 
satellite restaurants. "I've always wanted to cook in the region. 



and it was a great opportunity," says Malouf of the opening. 

"It brings me closer to my heritage as well, closer to Lebanon." 

When Malouf's not in the kitchen, he's travelling, exploring and 
tasting across the region, "It sounds romantic, but you need to 
understand the classic and traditional food before you can start 
moving forward. Travelling reassures me that I'm on the right track." 

On his global influence on restaurants he's decidedly humble, 
but it speaks for itself as he's in demand mentoring and running 
pop-up dinners and events (including recent stints in London 
and Sydney). He notes of Australia "It's nice that Middle Eastern 
ingredients appear on menus and that they're readily available 
- preserved lemon, hummus, harissa, now I always see some little 
tip of the hat to the Middle East on menus." 



T ©dedubai 



Download our new enhanced App for Cook Mode 



V 



deucious.com.au 

For our seasonal produce guides. 
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GOURMET 

Greek yoghurt 

boysenberry & vanilla 

dessert yoghurt f 
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Rachel’s Gourmet Greek Dessert Yoghurt 

Combining thick, creamy yoghurt with on-trend flavours like boysenberry and vanilla, 
Rachel's Gourmet Greek Dessert Yoghurt is created for lovers of fine food. Try our other taste 
sensations - sophisticated salted caramel and smooth butterscotch and vanilla bean, 







MAGGIE 




Burnt Fig, 
Honeycomb 
& Caramel 



“For all the times you have a singular 
craving for your favourite flavour ice cream, 
the permission to indulge now comes in the 
perfect size. Under a blanket of smooth rich 
chocolate, my perfectly indulgent ice cream 
has the velvety decadence of burnished figs 
with smooth caramel, golden honeycomb 
and real cream.” 





Available now in your local gourmet store, 
independent supermarket and Woolworths. 

www.maggiebeer.com.au 
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INSIDER 



Chip ojj the old BLOCK 



Chippendale's transformation from suburb 
that most Sydneysiders couldn't locate 
on a map to Sydney's hottest dining 
postcode is almost complete. The Old 
Clare Hotel is open for business, Automata 
has been innovating it's way into our 
hearts, Silverye is dishing up 17 courses 
of gold and Jason Atherton's Kensington 
Street Social is all set to launch in January. 
But it's not just the big boys, KOPI-TIAM 
SPICE ALLEY (above left) - a hawker-style 
market - is for the people, with four 
stalls serving up bites from across Asia. 
Highlights include the Hainan chicken rice 
from Alex Lee Kitchen, incredibly savoury 
congee from Hong Kong Diner, and $1 
fried chicken wings out of Bang Luck. To 
cap it off, colourful THE TWO WOLVES 
cantina (pictured), self-described as a 
"volunteer-driven social enterprise eatery 
and bar," has opened just off Broadway, 
with profits from their build-your-own, 
family-style menu going into supporting 
disadvantaged communities. 



TALK 



I The guys behind Porteno are 
satisfying their (admittedly) 
niche love of canned foods and 
far less niche love of European fare 
at CONTINENTAL DELI in Sydney’s 
Newtown. Try anything from canned 
seafood, cured meats and cheese 
plates to tinned martinis and creme 
brulee in a can. Obscure, eclectic 
outrageous, fun, but weirdly 
approachable. Their even newer 
upstairs bistro is worth a look, too. 

2 Andrew McConnell is continuing 
form with wine bar MARION 
opening next to his Melbourne 
stalwart Cutler & Co. Marion offers 
refined drinking - the list is based 
on C&C’s cellar with added favourites 
from sommelier Liam O’Brien - and 
more casual dining, offering small 
bites (think sea urchin), heartier 
fare (try the porterhouse), and 
weekend brunch. Step in fora quick 
drink, or settle in for the evening. 

3 The 2015 lineup for sustainable 
not-for-profit food and wine 
festival ROOTSTOCK is looking 
better than ever. From Nov 28-29 
at Carriageworks, Sydney, expect 
to see faces from Pinbone, Cafe 
Paci and Noma, to name a few, 
all teaming up with winemakers, 
growers, producers and artists. 

4 Brisbane’s new 250-seater 
pavilion THE DEFIANT DUCK 
is hitting all the trends at 
once for the pre or post (or during) 
work crowd. Craft beer? Check. 
Communal tables? Check. Wagyu 
Reuben cheeseburger? Triple check. 
Drop by for all-day meals, take away 
lunch and express coffee, or stay 
for good times with friends. 



RESTAURANT QUALITY 



Meatsniith, Melbourne Chef Andrew McConnell 

has teamed up with butcher Troy Wheeler to open this emporium 
selling best cuts, ready-cooked meals and specialty products. 

Boon Ccije^ Sydney Amy Chanta's fusion menu at 
Boon (left) deserves a mention, but the kicker is the grocer stocked 
with all the fresh produce she uses in her Chat Thai restaurants. 

The Rabbit Hole, Sydney Building on their 

rep as wholesalers. The Rabbit Hole (above left) have opened 
an organic tea bar selling their innovative blends. 



Edited by Heidi Finnane: 
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©heidifinnane 



DELICIOUS.COM.au go online for weekly restaurant news and reviews from our team of critics and reviewers. 
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WE'LL BE NOURISHING 
SUN-TIRED SKIN WITH SCENTS 
OF CORIANDER AND CITRUS 
IN THE AESOP ANDROMEDA 
GIFT KIT. $115 aesop.com/au 



CHRISTMAS WISH LIST 






|THE PERFECT 
MANI FOR THE 
HOLIDAY SEASON 
STARTS WITH DIOR 
'DIORIFIC VERNIS' 

NAIL POLISH IN SECRET. 
$43 (02) 9295 9022. 



THE AG A CITY 
60 OVEN IS THE 

GIFT THAT KEEPS ON 
GIVING, NOW AVAILABLE 
IN A RANGE OF 
COLOURS, INCLUDING 
RETRO PASTELS. 
$11,500 agaaustralia. ^ 
com.au 



7 



VINTAGE 





WeVe handpicked the hottest honneware, 
beauty and fashion looks this season to make 
gift-giving a breeze, whether you're buying 
for the elegant entertainer, the designer 
foodie or the well-being warrior. 



GIVE THE GIFT OF A^ 
KITCHEN GODDESS 
WITH NIGELLAS FRESH 
AND LIGHT FOOD IN 

SIMPLY NIGELLA. $59.99 
randomhouse.com.au 
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I WITH HINTS 
OF SPICE AND 
MULLED WINE 
THE CIRCA HOME 
RED SPICED PEAR 
CLASSIC CANDLE 
WILL FILL THE HOUSE 
WITH THE SCENT OF 
CHRISTMAS. $32.95 
circahome.com.au 





HANDMADE COPPER_ 
SALAD SERVERS FROM 
LIGHTLY MAKE A CHIC 
ADDITION TO SUMM ER 
lEh TTERTAINING. $66 
lightly.com.au 



_TEMPLE & WEBSTER CREAM & ASH 

TOBI armchair makes our WISHU?fH " 
FOR ITS C LEAN SCANDINAVIAN DES IGN. 
templeand webster.com.au 

n ^ 







^THEN ESPRESSO 
/^§ BY KITCHENAID 
± MACHINE 

COMBINES TWO 
ICONS OF DESIGN 
$799 nespresso.com.au 



>flSH LIST. 



THE FINES 

whiskyB 

DESERVES 



DRUNK ■ 
FROM THE FINEST 



NO 

W more oven ^ 

r CLEANING! THAT'S ’ 
JUST ONE FEATURE 
OF THE NEW AND 
ROOMY FISHER & PAYKEL 
OVEN WITH 11 
DIFFERENT COOKING 
L FUNCTIONS. $2,499 . 

^ fisherpaykel.com/ A 



CRYSTAL-CUT 



GLASSWARE 



SUCH AS THE 



RIEDEL GLASS 



NOBLESSE 



3 PIECE WHISKY 



SET. $169.95! ■ 

riedelglass.com.au 



1 MkT ! 

J^^JPOMAYN 

/.^;beaded~| 

§ HANGiNG 
O^jBAS^TS; 

IN WHITEWASH 



CONFIRM THAT 
70S MACRAN^ 
IS BACK! $ 59 ;^ 



domayneonline.com.au 



KAREN WALKER SUPER DUPER THISTLE 



CRAZY TORT SHADES ARE THE HOT TICKET 



FOR SEASIDE GLAM. $292.25 karenwalker.com 



KICKING 
BACK POOLSIDE 
WITH A MARGARITA IN 
THE WHITE REPLICA 
ACAPULCO CHAIR FROM 
KMART IS AS CLOSE TO 
MEXICO AS YOU'LL GET 
WITHOUT BREAKING 
THE BUDGET. $39 
kmart.com.au 



ARTISAN ELEPHANT 



GIN FROM LUXE I 



WINE & SPIRITS I 

INCLUDES AFRICAN 
BOTANICALS 
AND PROCEEDS 



SUPPORT WILDLIFE 
CONSERVATION. $69.90 
Muxewinespirits.com.au 



cou 



IS P^FECT FOR 
CE NTREPIECES.1 
FILL IT WITH FRUIT, 

fFu^it with 

BAUBLES. $59.95 
ntryroad.com.au 



THE DAILY EDITED POUCH ES ARE AT THE TOP OF OUR LIST FOR THEIR SLEEK DESIGN AND 
PERSONALISED EMBOSSING. BLACK AND TAUPE. $119.95 (LARGE) thedailvedited.com 



^ ^ GO FROM BEACH TO 
/ / BAR WITH THE SOFT 
J. J. TO_NES AND FLAMBOYANT 
HUES OF DIOR 5 COULEUR 
EYESHADOW. $103 (02) 9295 9022. 



[SKIN I 

CAREI 

IN THE SUMMER I 
MONTHS WIThT 

A SKIN HEATthI 
PRESCPRITION KIT I 
FROM GROVi^ 



ALCHEMIST. $89.95 

grownalchemist.com 



DELICIOUS. WISH LIST: FOOD, HOMEWARES, BOOKS, BEAUTY, FASHION 
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NEVER LOSE YOUR SPOT 



ON THE BEACH AGAIN 



WITH THIS BRIGHT, BOLD 



2 A ROYAL 
DOULTON 
SMALL 
HEMINGWAY 
DESIGN JUG IS 
PERFECT FOR 
SERVING GREEN 
JUICE OR FRUITY 
SANGRIA. $39.95 
royaldoulton.com 



JENDRiCK'S 

^ G I N 



BASIL BANGS BEACH 



UMBRELLA IN BANANAS, 



$259 basilbangs.com 



DELICIOUS. WISH LIST: FOOD, HOMEWARES, BOOKS, BEAUTY, FASHION 



WISH LIST. 



I HENDRIC K^S H AVE 
1 RELEASED A CUTE 
^35^0 ML BOTTLE 
‘ JUST IN TIME FOR 
CHRISTMAS WITH 
THEIR MINISCULITY 
PACK, INCLUDING A 
COCKTAIL BOOK. 
$45 hendricksgin.com 



STUDIO COCKATOO I 

TURNS YOUR FAVOURITE] 
FRUIT (AND ANIMALS)! 
INTO EYE-CATCHING ! 
WALL CANDY. $201 
studiocockatoo. com.au [ 



INSPI RED BY TROPICAL 
GETAW AYS, ST HAMILTON 
& CO. LUSH PALMS RO UND! 
TOWEL MAK ES'SURE THERES 
ROOM FOR T WO AT 1 50CM, ^ 
DOU BLES A S TH E v 
PERF ECT PICNIC BLANKET. 
$8 9.95 st hamiltonandco.com.au 

'V 



DIY ICY POLES 
MADE IN THE 
CHOSIGT ICE 
LOLLY MAKERS 
FROM IKEA ARE 
A HEALTHY 
TREAT FOR KIDS 
(OR BIG KIDS!) 
$2.99 ikea.com/au 



7 MAKE A CHOCOLATEY 
INFUSION WITH RICH AND 
CREAMY CACAO HUSK 
TEA FROM THE HUSK MILL. 

$13 (50G JAR) $23 (110G BAG) 
thehuskmill.com.au 



THE NEW 
ENERGY-EFFICIENT 
LG DOOR-IN-DOOR 
FRIDGE WITH CUSTOM 
CHILL DRAWER IS IDEAL FOR 
ENTERTAINERS WITH EASY 
SS AND LOTS OF SPACE 
TO STOCK ALL YOUR FRESH 
SUMMER FRUIT. 

,799 lg.com.au 






/^CLEAN COCKTAILS? 
l/YES PLEASE! ADD A 
LITTLE POK POK SOM 
TURMERIC DRINKING VINEGAR 

TO VODKA SODA FOR A TART 
THIRST QUENCHER. $19.95 
pokpoksom.com 



'50S STYLE 
COMES TO TOWN 
WITH SMEG'S 
BEAUTIFUL STAND 
MIXER. IT'S NOT JUST 
A PRETTY FACE, WITH 
EXCELLENT POWER 
AND USABILITY. 
$799 smeg.com.au 



[CITRU S P URIFY ING 

.WlSTTO K EEP 
YOUR COOL AT 
SUMMER BARBECUES 
AND PICNICS FORA 
REFRESHING PICK-ME-UP. 
$49 jurlique.com.au 



Jurh^pc 



MAKE A SPLASH IN THE POOL 



WITH THE LARK GIANT 



INFLATABLE WATERMELON. 



IT'S BIG ENOUGH FOR ADU L^ 
TOO. $80 larkstorexormau^H 



SPRITZJURLIQUE 
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ADVERTISEMENT 




IMAGINE YOUR IDEAL GETAWAY - WHETHER IT BE SUNNING YOURSELF ON THE FRENCH 
RIVIERA, EXPLORING RUSTIC ITALY OR RELAXING AT A BALINESE RESORT - THEN CREATE 
THE SCENE AT YOUR PLACE WITH THE LATEST OUTDOOR FURNITURE FROM DOMAYNE®. 
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PREVIOUS PAGE: Capri daybed, $2399; Riviera square 
stripe cushion in lemon, $59.95; Riviera square plain 
cushion in lemon, $54.95; Strokes cushion in lemon, 
$64.95; Jasmine table, set of 2, $329.95; Macedon copper 
and metal bowl, set of 3, $84.95; Organic round large 
bottle, $99; Egan glass jars, small, $6.95, large, $8.95; 
Anywhere tonal stripes rug in ivory and white, $499. 



LEFT: Sleek high dining table, $1299; Sleek high dining 
benches, $499 each; Riviera stripe cushion in green, 
$54.95; Tyler pot (on table) in white, small, $34.95; 

Boston fern in white pot (on table), $19; large bamboo 
bowl in grey, $29.95; Corsica acrylic rim tumblers, $9.95 
each; Pandora hanging basket, large, $24.95; Beaded 
hanging baskets, small, $59.95, large, $79.95. 



BELOW: Tobi 3 piece dining setting, $1699; Structure 
large vase in matte green, $79.95; Art Hive narrow vase in 
matte yellow, $45; Art narrow vase in matte green, $39.95; 
Angela small bottle vase in mint, $59.95; Flora tumblers in 
clear, $7.95 each; Melamine shallow bowl in mint, $34.95; 
Maya cushion in green, $39.95; Jaryn large planter in 
grey (in corner), $499.95; Mother Tongue large pot plant, 
$199.95; Agave potted plant (in front), $145. 



OPPOSITE PAGE: Cube modular sofa, $4999; cushions, 
from left: Resort Tea Leaves cushion, $44.95; Pacific 
Landscape cushion in green, $69.95; Resort Tweet 
cushion, $54.95; London round coffee table, $399; 
Zagora aluminium tray, $119.95; Revive 1.5L drink 
bottle in pale green, $17.95; Revive glass in pale green, 
$7.95; Anywhere bold stripes rug in charcoal and white, 
(170x240cm) $180, (220x320cm) $295; Carbine 
resin trunk stool, $239; Temple lantern (in front), small, 
$39.95; Desert lantern, $89.95; Rimini outdoor umbrella 
in dove grey, $999. 




VISIT domayne.com.au to browse the full range of furniture, bedding and homewares 
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ABOVE: Sorento 3-seater sofa, $2799; Sorento rocker 
chair, $749; Sorento lounge chair, $599; Cora jute 
cushion in sand (on rocker), $44.95; cushions on 
sofa, from left: Cora jute linen cushion in turquoise, 
$54.95; Cora jute cushion in white, $44.95; Jute stripe 
rectangular cushion in turquoise, $54.95; Explorer side 
tables in white, small, $149 each; Flora tumblers in blue, 
$7.95 each; Santorini stripe teardrop vase in navy and 
teal, $49.95; Atlantico blue cafe bowl, $21.95; Dracena 
potted plant, $159.95; Agave potted plant, $145; 
Anywhere bold stripes rug in blue and white, (170x240cm) 
$180, (220x320cm) $295. 




LEFT: Rope egg chair, $1299; Entangled cushion in 
indigo/white, $69.95; Luka cushion in navy, $89.95; 
London round side table, $299; Apsley glass hurricane 
lanterns (on table), small, $39.95, large, $74.95; 

Flora tumbler in blue, $7.95 each; Jaryn small planter 
in grey, $329.95. 

OPPOSITE PAGE: Capri extension dining table in natural, 
$2999; Capri dining chairs in natural, $179 each; Artena 
dining chairs in white, $219 each; large drop bottle 
in petrol, $59; Agave potted plant, $29.95; Fiji wine 
glasses in blue, $9.95 each; Leopold glass hurricane 
lanterns, small, $24.95, large, $39.95. 






LEFT: Victoria rocker chair in white, $549; Skat carver 
chair in orange, $79; Rosy dining chair in taupe 
(on table), $129; Rosy square folding table in taupe, $299; 
Stax round fliptop dining table in orange, part of a 5-piece 
set, $199; Stax chairs in white (stacked), $69 each. 



BELOW: Buffalo sofa, $1799; Buffalo armchair, 

$899; Luka cushion in orange (on armchair), $89.95; 
cushions on sofa, from left: Claudia cushion in orange, 
$69.95; Gelati cushion in coral/slate/orange, $79.95; 
Explorer small side table in charcoal, $149; Corsica 
acrylic rim tumbler (on side table), $9.95 each; London 
oval concrete coffee table, $599; Sage potted plant, 
$89.95; Sierra oak base glass hurricane, $59.95; 
Corsica acrylic rim jug, $29.95; Anywhere tonal stripes 
rug in charcoal and white, $499. 



OPPOSITE PAGE: Buffalo dining table in Acacia, $1499; 
Fior outdoor wicker tub chairs, $549 each; Atlantico 
pitcher in red, $59.95; Base cake stand, $10; Corsica 
acrylic rim wine glasses, $11.95 each; White House side 
plates, $8.95 each; White House dinner plates, $9.95 
each; Simplicity 56-piece cutlery set, $229.95; Boxwood 
plant round (at rear), $19.95; extra-large treasure bottle 
in white, $129; Lanterns, stylist’s own. 










VISIT DOMAYNE.COM.au to browse our full range of furniture, BEDDli^^AND HOMEWARES 



Domayne® stores are operated by independent franchisees. Advertised prices valid at New South Wales stores only. Prices ma/^ary between stat^due to additiona l frei ght cha re 





REV E 



The communal table on 
Automata's mezzanine 
level. RIGHT: pumpkin 
seed sorbet, bitters 
meringue and mandarin. 



Start your ENGINES 



Sydney's Chippendale has fast-become the hot ticket for eating as 
The Old Clare Hotel revamps with three openings, plus a nearby hawker 
market. Anthony Huckstep sizes up Automata, the first to open. 



THERE'S A DERIVATIVE thread 
weaving through our culinary 
landscape of late with chefs 
seeming to cook for each other 
as much as the populace. Behind it 
is a genuine desire to understand and hero native 
ingredients, a sense of aesthetic sophistication and 
simplicity built on considered technique, and, 
of course, a mission to bring fun to dining. 

Automata, the first of three restaurants to open 
in The Old Clare Hotel redevelopment, is the 
quintessential example. Singaporean entrepreneur 
Loh Lik Peng has the knack of nabbing serious 
talent, and here he's given ex-Momofuku Seiobo 
chef Clayton Wells the keys to the kitchen. In fact, 
the entire crew is made up of some of Sydney's 
most promising professionals. Former Moon Park 
rockstar Abby Meinke leads the front of house, 
while ex-Pilu sommelier Tim Watkins lures us into 
a brave new world where sake and skin-contact 
wines enlighten, not frighten. 

The space is industrial; think concrete floors, an 
open kitchen, lights fashioned from aircraft pistons 
and a mezzanine with an outrageous scrap 
'chandelier' from London's The Rag and Bone Man. 
Downstairs, apart from a few awkward three-seater 
metal tables, guests sit at the communal table that 
runs down the centre between concrete pillars. 

It means those on one side have entertaining 



views of the kitchen, while those on the other 
should hope their guest is just as captivating. 

Upstairs, the loft-style space offers top-down 
glimpses of the kitchen as they plate up Wells' 
$88 five-course menu. Dollops of yuzu emulsion 
add zing to fried salmon skin crisps, and storm 
clams arrive lathered in dashi, rosemary and 
aerated cream. It's a pleasant warm up before 
Wells really gets his engine started. 

When he does, delicate hapuka straddles the 
umami of cured John Dory roe as it hides beneath 
a veil of /aver (seaweed). It's one of the best dishes 
I've eaten this year. Quail breast, slow-cooked 
at 62°C is soft and blushing, countered by salty 
shreds of confit leg and a burnt apple puree 
highlighted by pickled capers and tamari. Then a 
textural Rangers Valley inside skirt comes to earth 
with shimmering shiitake. Boy this lad can cook, 
and his savoury, sweet pumpkin seed sorbet and 
bitters meringue makes for quite the swan song. 

The ideal of Automata suits Wells. His is 
a moving feast defined by beautiful cookery. 
Mostly though, there's an underlying theme 
to evolve and experiment. Automata won't sit 
idly, but forge ahead on the road of discovery. 

So buy a ticket. "X 
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For more of our critic's dining picks. 




AUTOMATA 

VISIT 

5 Kensington St, 
Chippendale, NSW 

BOOK 

(02) 8277 8555 
automata.com.au 

BYO No 

CUISINE 

Contemporary 

CHEF 

Clayton Wells 

PRICE 

$$$$$ 

BOOKINGS 

Yes 

OPENING HOURS 

Wed - Sat 6pm-late; 
Sun 12pm-3pm 

OTHER FEATURES 

Communal dining, 
small bar 



J ©huckstergram 
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Oven 
to table 
to fridge 
to miorowave 
to dishwasher. 









Leakproof and airtight lid. 

Decor Thermostone, smart by design. 




Available at Woolworths and independent supermarkets. 



FAITH FA1210/R ©2015 



DRINKS. 




party STARTER 

'Tis the season to be jolly, says Mike Bennie, who shares his top tipples beyond 
bubbles for summer drinking whether it's a relaxed picnic or elegant soiree. 



good times 

I don't nnean to put myself in the limelight, 
but if there was a Nobel Prize for how 
to party, and what to drink at them, 

I reckon I'd be in for a shot. That being 
said, my version of a good time mightn't 
be as popular as I think. 

So while I'm trying to talk people into 
obscure grape varieties or the merits 
of vermouth matured in goat bladders, 
people are feigning interest, looking 
around for something they actually want 
to drink, or dropping smoke bombs and 
leaving the party. Real parties are where 
everyone is having a good time, not just 
the wine wanker standing on the table 
delivering a sermon from up high. 

I can however put on a more 
considered hat, and apply the practical 
understanding of my 15-plus years tasting, 
writing and selecting wines, with more 
judicious thinking. 

Sparkling wines, well, they're a given, 
but if you were to ask me what's in my 
cellar for all-round party times I'd always 
start with rose. The cool, gently savoury 
roses produced in the south of France, 
from Italy-originating grape varieties, 
or from artisan Australian producers, 
are usually my go-to. 

Whites should be of a similar ilk - think 
crisp, dry, aromatic and thirst-quenching. 
Fitting the bill are southern Italian white 
grapes and blends, Australian riesling or 
semilion, and, for something different, 
go for seafood-friendly, tangy-fresh 
whites from the Loire Valley in France. 

Though so many people love big reds, 
they tend to anaesthetise guests, 
particularly when so much celebrating 
is done on warm days. You're better off 
diving into light- to medium-bodied red 
wines, and then giving them a quick dunk 
in an esky before serving. Stock up on 
Beaujolais, 'joven-style' Spanish reds 
or chilled Aussie grenache. 



@mikerism101 



AUSTRALIAN BREWERY 
THE PILSNER BEER, $3.99 

A bowl of salt and vinegar 
chips, or nnaybe corn chips 
and a spicy guacannole, 
whatever the party food is, 
cans of ultra-crisp, gently 
bitter, briskly cold beer are 
just about the best things 
to drink while snacking. This 
ripper brew is my go-to. 



KRINKLEWOOD WILD 
WHITE 2015, $20 

Krinklewood's vineyards 
are farmed biodynamically 
and with immense attention 
to detail, and it seems to 
radiate in this vibrant, 
crunchy textured, light white 
wine. It's all floral scents and 
citrusy zing on the palate; 
best drunk with gusto. 



i SI VINTNERS RED 
2014, $28 

This cabernet red blend 
from Margaret River has 
some extra padding in its 
plush texture and fuller 
spectrum of ripe fruit flavour, 
but with a gentle chill on a 
sunny day, the drinkability 
is off the charts. Think berry 
fruit and dove-like spice. 



DEUaOUS.COM.AU 

For our top entertaining drink matches. 








CRAWFORD RIVER 
RIESLING 2014, $45 

A wine worth celebrating as 
this release marks 40 years 
since the Crawford River 
vineyard was planted. It's 
brilliantly perfumed with 
appley and talc scents, tight 
and refreshing to taste and 
finishes incredibly long. 

It will cellar superbly too. 



LUKE LAMBERT CRUDO 
ROSE 2015, $25 

It's a blend of shiraz and 
nebbiolo grapes from a 
hip Yarra Valley winemaker. 
Immediately appealing in 
salmon pink colour, it's a 
spicy, enlivening, light red of 
immense vitality and crunchy 
^ 9 - texture. Best served not too 
, _ cold with really good salami. 








■LEGAL JOVEN IVIEZCAL, 

$85 Mezcal and tequila are 
quite similar and serve 
the unique purpose of 
unleashing the uninhibited 
and carefree behaviour of 
party attendees. That being 
said, finer specimens, like 
this smooth herbal example, 
are best sipped while their 
magical effects take hold. 
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MEAT MARKET. 




Colin Fassnidge spills the beans on his secret glaze 
recipe to create this show-stopping dish that may bring 
Anthony Puharich knocking on his door on Christmas Day. 



A I can't believe it's our last colunnn for 201 5! 
This month we're doing a Christmas ham. 
CWho is? 

A You are! Remember? We discussed this. 
C That's right buddy. The glaze is slightly 
Asian with ginger and soy, and a bit sweet. 
A People always cook ham at Christmas, but 
they want to give it a twist. Asian is modern. 
C I don't know if I'd call it Asian anymore. 

I wasn't thinking about cuisines when I 
created this recipe. I said to myself: ginger 
goes with pork, cinnamon goes with pork, 
star anise goes with pork - perfect pairing. 
A Do you often do this glaze? 

C Yes. I always do a ham at Christmas with 
a sort of sweet, ginger-cinnamon glaze. 

A Everyone has their own glaze recipe and 
is usually really secretive about it. Some 
people use Coke, others brown sugar and 
honey. I use maple syrup, which comes out 
sticky-sweet. When I read your recipe this 
month I was impressed. Sweet ham with 
figs, mate that's a winning combo. 

C See, I put an effort in for deZ/c/ous.l 
A Hams are seven to ten kilos, which is 
a bit daunting for small gatherings, but you 
can get the same effect with shoulder ham. 



C Are you changing my recipe? 

A Not at all! We make hams out of leg, 
which is traditional, but they're large, 
whereas a shoulder ham is about four 
kilos, so it still looks like a Christmas 
ham, but it's less expensive. Or you 
could use ham hocks. 

C I don't have 20 people at my house 
for Christmas and I still use leg... 

A You might now that your recipe is out! 

C [Laughs] I still buy the big leg though. 

I cut it into quarters, wrap it well in plastic 
wrap and freeze it, then we have the same 
dinner four times in a year. Any leftovers 
from cooking I use shredded in pea and 
ham soup, and I use the bone for stocks. 

A I eat ham the next day and then the 
next. I love leftovers. Sandwiches for days! 
C You're the butcher, tell us how you sell 
the ham. Leave the recipes to me! 

A OK buddy. When you buy ham, it's cured 
and ready to eat. Glazing it is a traditional 
process for adding flavour and flair. It's the 
way to put your personal touch on the 
dish. That and the way you score the ham 
- I like cutting the shin into tiny diamonds. 
Oops, am I changing your recipe again? 



GINGER BEER-GLAZED HAM 
WITH FIG & MELON SALAD 

SERVES 12-14 

8kg whole leg ham on the bone 
1 each rockmelon and honeydew 
melon, seeds removed, cut into 
wedges 

8 figs, quartered 
1 bunch basil, leaves picked 

1 tsp Dijon mustard 

V4 cup (60ml) extra virgin olive oil 

2 tbs white wine vinegar 

GINGER BEER GLAZE 

2 firmly packed cups (440g) brown sugar 
1 cup (250ml) soy sauce 

5 whole cloves 
2cm piece ginger, peeled, 
sliced 

1 Vz cups (375ml) ginger beer 

3 kaffir lime leaves 
3 star anise 

1 cinnamon quill 

1 garlic bulb, halved horizontally 

1 cup (250ml) red wine 

2 tsp mustard seeds 

For the glaze, combine all ingredients in 
a saucepan over medium heat and bring 
to a simmer. Reduce heat to low and 
cook for 40 minutes or until reduced by 
two-thirds. Set aside to cool completely. 
Strain glaze into a bowl, discarding solids. 

Preheat oven to 150°C. Using a small 
sharp knife, cut around ham shank in 
a zigzag pattern, then carefully run knife 
under skin, around the edge of the ham. 
Gently lift off skin in 1 piece by running 
your fingers between the rind and the 
fat. Discard skin, then score fat in parallel 
lines, 1cm apart. Baste fat with some of 
the glaze and place ham on a rack set in 
a large roasting pan. Roast ham, basting 
with remaining glaze every 20 minutes, 
for 2 hours or until caramelised. 

Place the melons, fig and basil in 
a large serving bowl. Combine the 
mustard, oil and vinegar in a small bowl, 
season and drizzle over salad. 

Slice the ham and serve with salad. 



©cfassnidge 



©fourinhand 



@askthebutcher_ 
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'Tani' napkin in mid grey (used as background), Country Road. For stockist details, see Directory, p 182. 








Download our new enhanced 
App for Cook Mode 



BUTCHER’S CUT 

whole leg of ham 



Traditionally, a Christmas ham 
is a whole leg of ham, which 
come in seven to ten kilogram 
sizes. For best quality, start with 
a good butcher and opt for 
Australian free-range pork. 
Ask for a taste test (you're 
looking for a balanced flavour of 
meat and smoke, and a natural 
texture - avoid wet or rubbery). 
If that's not possible, smooth 
skin and even colouring are 
good indicators. Once opened, 
ham will keep properly stored in 
the fridge for up to 3 weeks and 
in the freezer for 3 months. 
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Want more inspiration for Christmas mains? 
Check out our recipe gallery for great ideas. 





MIKE MCENEARNEY. 







make it from 

SCRATCH 



With a little sugar and spice (and salt and herbs), you can cure your own fish with 
minimum fuss and maximum flavour. Take the plunge with Mike McEnearney. 



PHOTOGRAPHY BRETT STEVENS STYLING KIRSTEN JENKINS 



I ADORE FISH MARKETS. They're always 
full of new and colourful fish to inspire and 
intrigue my palate. The beauty with fish is 
the sheer variety. So, as usual when visiting 
a market of any kind, I try not to go armed 
with a shopping list; instead, I let the 
produce talk to me. 

You'll find that lesser known fish 
are often in abundance and therefore 
keenly priced. Buy a bucketful to eat 
raw, cooked or cured, which helps 
preserve it for that little extra time. 

Preserving fish plays a significant part 
in food culture. The Japanese cure and 
smoke bonito to shave into dashi. The 
Scandinavians are famous for their pickled 
herrings, the Scottish smoke the very best 
wild Atlantic salmon in the world, the 
Portuguese salt-dry their cod to put in 
stews, and the Italians cure mullet roe, 
which they call bottarga. It could be said 
that most species offish were seen as a 
commodity and preserved in some way 
or another so that nothing was wasted. 

My recipes are very simple and work 
well with the basics from the fish market. 
Maximum result for minimum work. 




SALTED SARDINES 
ON TOAST 

SERVES 4 

Begin this recipe 2 days ahead. 

12 sardines, cleaned, butterflied (ask 
your fishmonger to do this for you) 
1.2kg (4 cups) coarse sea salt 
V 2 cup (125ml) extra virgin olive oil 
2 thyme sprigs 
1 oregano sprig, 
leaves picked 

Toasted sourdough and lemon wedges, 
to serve 

Rinse the sardines under cold water 
and pat dry with paper towel. 

Spread 2 cups (600g) salt over the 
base of a glass or ceramic dish. Lay the 
sardines, skin-side up, over the salt and 
coat with the remaining 2 cups (600g) 
salt. Cover with plastic wrap and place 
in the fridge for 24 hours to cure. 

Rinse the sardines briefly under 
cold water. Pat dry with paper towel. 

Pour V 4 cup (60ml) olive oil into a 
small container fitted with a lid. Arrange 
half the sardines over the base and top 
with 1 thyme sprig and half the oregano. 
Add the remaining oil and layer the 
remaining sardines and herbs. Cover 
with plastic wrap and place in the fridge 
for a further 24 hours to marinate. 

Remove sardines from the fridge 
1 hour before serving to bring to room 
temperature. Serve the drained sardines 
on toasted sourdough, drizzled with 
marinade and with lemon wedges on 
the side to squeeze over. 



TREACLE-CURED OCEAN TROUT 

SERVES 8 

Begin this recipe 2 days ahead. 

1kg ocean trout fillet (skin on), pin-boned 
160g treacle 
lOOg sea salt 

1 tbs fennel seeds 

2 tbs English mustard powder 

2 tsp cracked black peppercorns 
Finely grated zest of 2 lemons 
Rye bread, butter and lemon wedges, 
to serve 



Place fish, skin-side down, on a large 
baking paper-lined baking tray. 

Place treacle in a small pan over medium 
heat, stirring, for 2 minutes or until warmed 
through. Remove from heat. Stir through 
salt, fennel seeds, mustard powder and 
pepper. Cool. Spread cooled treacle 
mixture evenly over fish, sprinkle with 
lemon zest and enclose tightly in plastic 
wrap. Set aside at room temperature for 
1 hour. Chill for 2 days to cure. 

Unwrap trout, scrape off treacle mixture 
using the blunt edge of a knife and pat dry 
with paper towel. Set aside for 30 minutes 
to bring to room temperature. Thinly slice 
on an angle away from skin. Serve with 
buttered bread and lemon wedges. "X 



^ @kitchenbymike @kitchenbymike 




Download our new enhanced 
App for Cook Mode, plus Mike's 
orange-cured yellow-eye 



W 
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For Mike's orange-cured yellow-eye mullet, 
plus find more of his DIY tips and recipes. 
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STEP-BY-STEP 



1. Evenly spread seasoning 
mixture of treacle, salt, 
herbs and lemon zest over 
the fleshy side of the trout. 

2. Once seasoned, wrap the 
trout tightly in plastic wrap 
and place in the fridge for 
two days to cure. 

3. After two days, unwrap 
the fish - it should feel 
quite firm to touch. Scrape 
off the seasoning with the 
blunt edge of a knife and 
pat dry with paper towel. 

4. Use a sharp knife to slice 
the trout very thinly, on 

an angle, off the skin. 

5. Serve trout and sardines 
with good-quality bread, 
butter and lemon wedges. 









I'M LOVING. 




i loi’e (anything but)... 

TURKEY FOR CHRISTMAS 

Roast chicken for Christmas dinner and plum pudding on the cheeseboard 
for dessert - has Matt Preston lost his baubles? Not at all, he explains. 



WHAT'S THE NUMBER ONE RULE of entertaining any day, let alone 
on the biggest day of the year? A) Don't try something new; B) Stick to 
something you know and can nail; C) Don't over-reach with your culinary 
aspirations. The answer of course is D) all of the above! 

So why do so many of us, with little, if any, previous practice, insist on cooking 
a bird renowned for its dryness if not done properly, on Christmas Day? Sure, it's 
possible to cook turkey so the flesh stays juicy and succulent, but it's hard, and 
harder still given that we don't practice cooking the bird until the big day itself. 

While I understand the obsession that goes with eating turkey at Christmas, 
might I point out this is largely only a British Isles tradition stretching back just 
100 years or so? And even then, turkey was only imported to England in the 
16th century. This, my friends, is no Yule log with a sacrosanct history dating 
back to times well before Christ and Christmas. 

So, if we axe the turkey what do we have in its place? Well, certainly goose, 
or the roast duck that is popular in Denmark and Germany could work, but 
we all tend to have less skills at cooking these birds than even turkey! Not to 
mention the fattiness. Frankly the only goose at the table should be me wearing 
a too-small paper crown from the bonbons and reading another bad dad joke. 

There are, however, plenty of other Christmas traditions to plunder to create 
a culinary tradition all of our own, but what? While the KFC that Japan prizes for 
Christmas is certainly golden, some might baulk at the bucket, so, perhaps pork is 
more suitable (many here who eat Christmas turkey also have a ham, so it's not too 
much of a stretch). Maybe we could even adopt the Icelandic tradition of serving 
smoked pork rib steaks, or go Norwegian with roast pork, crackling, sauerkraut, 
lingonberry sauce and a few shots of akevitt (Norwegian aquavit) to finish. 

Hipsters might take a leaf out of the Brazilian tradition and adapt a side of 
kale loaded with garlic as their own main course. Or imagine if we persuaded 
Australians to serve feral carp in a festive ecological movement. After all, carp 
is central to the Christmas feast in Austria and Poland. Then, we could even 
plunder Spain's traditions and make them our own with loads of seafood 
to start, roast lamb on the barbecue for main and plenty of sides. O/e! 

All things considered, I'd rather just cook up a chicken because then we wouldn't 
have to sacrifice the best bit of Christmas lunch - the trimmings (see my recipe, 
p 119). In fact, I could dispense with the chook altogether, assuming I could still 
have roasty bacony stuffing, peas, bread sauce, cranberry sauce for tartness and a 
rich gravy. Or the brandy butter, cream and ice cream that comes with the pudding. 

While I've argued in the past that Christmas pudding should be retired from the 
role of Number 1 Dessert, I'd argue to save it just to have leftovers to make the 
festive recipe that follows. I should note before you're assaulted by the idea of a 
dish that is part pudding, part cheese board, that traditionally plum pudding was 

^ Download our new enhanced 

©mattscravat ^ ©mattscravat ^ App for Cook Mode 



a savoury dish made with beef or mutton 
trimmings and eaten as a first course. So 
frying in butter and serving with cheese 
harks back, in its own way. 

This really is just a way to use up Christmas 
leftovers - if I was French I'd call it a pain 
perdu de Noel - but I'd suggest these 
ingredients are tastier together than in their 
constituent parts. In fact, this collision of 
cheese course and pudding is the perfect 
boundary-pushing 21st century Christmas 
dessert. When finished cooking, I like to wipe 
out the frypan and return to the heat, then 
add the brandy and carefully light, before 
pouring over the plates. 

SHAMEFUL BRANDY-BUTTER FRIED 
CHRISTMAS PUDDING WITH CHEESE 

SERVES 4-6 

100g brandy butter 

500g Christmas pudding, cut into 1cm slices 
V 4 cup (60ml) brandy 

A selection of cheeses such as gorgonzola 
dolce, shaved smoked cheddar, and thin 
slices of Pont I'Eveque 

Melt brandy butter in a large non-stick frypan 
over medium heat. Add the Christmas 
pudding and cook, turning, for 2-3 minutes 
until golden and fragrant. Remove from pan 
and set aside. Add brandy to pan. Tilt pan 
slightly away from yourself, carefully light a 
match and ignite the brandy, swirling pan, for 
10 seconds or until deglazed. 

Place the fried pudding on a serving 
platter and arrange cheeses on top. Drizzle 
with brandy pan juices to serve. ^ 



r 



deucious.com.au 

Can't get enough of Matt Preston? Flead 
online for recipes, travel stories and more. 
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MASTERCHEF. 



care PACKAGE 

We agree with Billie McKay, the best Christmas gifts are those 
that are homemade, from the heart and ready to be devoured. 




CHRISTMAS HAS to be my favourite time of the year - the 
hot Australian summer, succulent sweet prawns, fat oysters, 
beautiful salads and a homegrown chook stuffed and roasted to golden 
perfection adorning the kitchen table. Uncle Roo keeps the mango cocktails flowing 
and everyone waits eagerly for the huge spread of desserts after the full bellies have 
settled. The day is always full of chatter and laughter, music and singing, and with such 
a big family we're never short on food! 

I've always loved making homemade sweet treats to give as gifts to my family at 
Christmas, and this year is no different. Rocky road, truffles, rum balls and shortbread 
are just a few of my favourite things to make. 

I remember each year having a blue tin box of shortbread biscuits, and I loved the 
round ones with sugar sprinkled on top. Something about shortbread is so comforting, 
whether it's with a cup of tea or sandwiched together with buttercream or jam. 

I can't think of a better gift to give, or receive, than food created from the heart 
- and these ginger shortbread biscuits with lemon butter always go down well. 

The idea is that the receiver can use the lemon butter to sandwich their own biscuits, 
or if they're a little impatient like I am, they can dip them straight into the jar. 



GINGER SHORTBREAD 
WITH LEMON BUTTER 

MAKES 48 BISCUITS 

Store lemon butter in the fridge for up to 
1 month. Begin this recipe 1 day ahead. 

250g unsalted butter, softened 
1 cup (120g) pure icing sugar, sifted 
V/2 tsp vanilla-bean paste 

1 tbs finely grated ginger 

2 cups (300g) plain flour, sifted 
V 2 cup (100g) rice flour 
Demerara sugar, to sprinkle 

LEMON BUTTER (MAKES 800G) 

2 eggs, plus 6 extra egg yolks 
IV 2 cups (330g) caster sugar 

1 cup (250ml) lemon juice, plus 2 tbs 
finely grated lemon zest 

200g unsalted butter, roughly chopped 

For the lemon butter, combine the egg, 
egg yolks, sugar, lemon juice and zest in 
a heatproof bowl set over a saucepan of 
simmering water, whisking constantly, for 
10 minutes or until thickened. Whisk in 
butter, 1 piece at a time, until combined. 
Remove from heat. Strain and set aside 
to cool. Divide among four 1 cup (250ml) 
sterilised jars. Chill overnight to set. 

Preheat the oven to 160°C. To make 
the shortbread, beat the butter, sugar, 
vanilla and ginger in an electric mixer 
until thick and pale. Fold in the flours 
and a pinch of salt. Divide dough into 

2 portions. Enclose in plastic wrap and 
chill for 30 minutes to firm up. 

In batches, roll out the dough between 
2 sheets of baking paper until 6mm thick. 
Using a 4cm-round biscuit cutter, cut 
48 circles and place on two baking 
paper-lined baking trays. Sprinkle with 
demerara sugar. Bake, swapping trays 
halfway, for 12-15 minutes until golden. 
Transfer to a wire rack and set aside 
to cool. "X 
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For our collection of edible gift ideas. 
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NEWS LIFE MEDIA CREATIVE SERVICES 



ADVERTISEMENT 




Enjoy the convenience of 
filtered water in your home 

Water is such a fundamental part of so many dishes. Cooking with Brita 
filtered tap water is convenient, cost-effective and environmentally sound. 



THE BENEFITS OF A BRITA TAP 



• Fresh, filtered water. There’s one lever on 
the tap for Brita filtered water and another 
lever for hot/cold unfiltered water. 

• Easy installation and filter change. 
Everything you need is in one kit. 




• Choose from four styles. European 
designed and made, there’s a stylish tap 
to suit any kitchen interior. 

• Replace your existing tap. There’s no need 
to drill additional holes into your benchtop. 



For the recipe pictured and more of 
Gary’s recipes, visit betterwithbrita.com 



“Quality recipes require 
quality ingredients - 
that’s why my cooking 
is better with Brita” 

GARY MEHIGAN 



BRITA FILTER TAPS 
AVAILABLE IN FOUR STYLES 




Square neck 
(WD3040), 
RRP $449 



Swan neck 
(WD3030), 
RRP $449 



90° 

(WD3020), 
RRP $449 



45° 

(WD3010), 
RRP $399 






• Available at Bunnings and Harvey 
Norman. For more details, visit 
brita.com.au 





KITCHEN 

GODDESS 



Creating time-honoured Christmas treats is 
a dream with a KitchenAid® Artisan Stand Mixer, 
says delicious, senior food editor Phoebe Wood. 



KITCHENAID ADVERTISING FEATURE 



SPICED PEACH & 

PASSIONFRUIT PAVLOVA 

SERVES 8 

6 eggwhites 

IV 2 cups (330g) caster sugar 

3 tsp cornflour 

1 tsp white vinegar 
500g mascarpone 

2 tsp vanilla bean paste 

SPICED PEACHES & PASSIONFRUIT 
V 2 cup (110g) caster sugar 
V 2 tsp ground allspice 
5 cardamom pods 
1 cinnamon quill 

4 juniper berries 

4 passionfruit^l^utp'Temoved 
4 peaches, ptones removed, thinly sliced 

Preheat the oven to 160°C. Line a large 
KitchenAid® biscuit tray with baking paper 
and draw a 20cnn circle on the paper. 

Place the eggwhites and sugar in the 
bowl of a KitchenAid® Artisan Stand Mixer 
fitted with the whisk attachnnent. Whisk for 
15 nninutes or until thick, glossy and sugar 
dissolves. Whisk in the cornflour and 
vinegar until combined. Spoon mixture into' 
the centre of the circle template, smooth the 
surface. Using a small palette knife drag 
the meringue from the bottom upwards 
into peaks. Place in oven and reduce oven 
to 100°C. Bake for 1 hour 20 minutes or 
until outside is crisp and dry. Turn off oven 
and leave meringue in oven with the door 
ajar until cooled completely. 

For the spiced peaches, place sugar, 
allspice, cardamom, cinnamon, berries, 
passionfruit pulp and V 2 cup (125ml) water in 
a KitchenAid® saucepan over medium-low 
heat, stirring until sugar dissolves. Simmer for 
8-10 minutes until slightly thickened. Place 
the peaches in a bowl and pour over the 
spice mixture. Chill for 1 hour. 

Combine mascarpone and vanilla in a 
bowl, then gently spoon into the centre of 
the pavlova. Top with spiced peaches and 
passionfruit syrup. Serve immediately. 




'‘Use the KitehenAid® Stand Mixer to 
effortlessly ereate elouds of meringue 
for the ultimate summer pavlova. ” 

Phoebe Wood, senior food editor 



CHRISTMAS ENTERTAINING WITH KITCHENAID® 

The best memories of Christmas often consist of friends and 
family gathered around a table sharing food. Whether baking 
bread or creating the perfect pavlova, you can rely on the 
KitchenAid® Stand Mixer, available in more than 25 colours. To see 
Phoebe make this pavlova, visit: delicious.com.au. kitchenaid.com.au 

AVAILABLE AT QUALITY KITCHENWARE STORES. i 

00® @© KitchenAid* 

1 




SUBSCRIPTION OFFER. 



BONUS COOKBOOK 



A delicious, subscription makes the perfect Christmas gift! 
Subscribe today and receive a bonus copy of our new cookbook, 
Feel Good Food. PLUS go into the draw to win one of six 
KitchenAid prize packs, valued at over $13,000 each. 




VISIT: MAGSONLINE.COM.AU/DEL/M1512DLC, OR 
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THE KITCHENAID PRIZE PACK INCLUDES: 

Pro Line KSM7581 Bowl Lift Stand Mixer, 6pc Pasta 
Attachment Set, Juice and Sauce Attachment, Ice Cream 
Bowl Attachment, FruitA/eg Strainer Attachment, Slicer 
Shredder Attachment, Food Grinder Attachment, Citrus 
Juicer Attachment, Food Tray Attachment, Sausage 
Stuffer Tube Attachment, KCF0103 Cook Processor, 
KES2102 Espresso Machine, 6pc Copper Core Cookware 
Set, Pro Line KFP1644 Food Processor, KSB5080 
Magnetic Drive Blender, Pro Line KHB3581 Cordless 
Hand Blender, Cast Iron Casserole 5.7L, Pro Line 
KMT2204 Toaster, KSS1121 Sparkling Beverage Maker, 
24cm Nonstick Fry Pan, Pro Line KEK1522 Kettle , 
KCG111 Spice and Coffee Grinder, Square Pan, Loaf Pan, 
Cake Pan, Large Biscuit, Muffin Pan & Pizza Pan. 




T Yes, I would like to subscribe to delicious. 

i YOUR PAYMENT OPTIONS; 

i Me Gift 
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1 Year (11 issues) 


Australia 


$69.95 


Save 16% + gift 
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2 Years (22 issues) 


Australia 


$129.95 


Save 22% + gift 
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1 Year (11 issues) 


New Zealand $79.95 




□ 


□ 


1 Year (11 issues) 


Rest of World $149.95 





An annual subscription to delicious, includes 10 monthly issues 
plus a double December/January issue. 
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magsonline.com.au/del/m1512dlc 
1300 656 933 and quote: m1512dlc 

^ Overseas, tel: +61 (0)2 9282 8023 



Send original or copy of this coupon 
(no stamp required) to: 
NewsLifeMedia, 

Reply Paid 87050, 

Sydney NSW 2001 
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Bonus gift offer available for delivery to Australian addresses only and offer ends January 1 3, 
201 6. Please allow 4-6 weeks for the delivery of your gift. Competition is open to residents of 
Australia only - Competition opens 01/10/15 and doses 17/01/16 at 23:59 (AEDT). Total prize 
pool value is $80,264.70. Winners notified in writing. Permit Numbers: NSW permit no: 

LTPS/1 5/05944, ACT permit no: TP 15/06730, SA permit no: T1 5/1 279. Terms and conditions 
including our privacy policy statement available from magsonline.com.au/xmas15. Promoter 
is NewsLifeMedia Pty Ltd (ABN 57 088 923 906) of 2 Holt Street, Surry Hills NSW 2010. By 
including your email address, delicious, will keep you informed of offers and updates from 
NewsLifeMedia, and specially selected partners. Please tick if you'd prefer to miss out on 
offers and updates from: □ NewsLifeMedia □ Our specially selected partners. Our Privacy 
Policy can be found at www.magsonline.com.au/t/PrivacyInfo and includes important 
information about our collection, use and disclosure of your personal information (including 
the provision of targeted advertising based on your online activities). It explains that if you do 
not provide us with information we have requested from you, we may not be able to provide 
you with the goods and services you require. It also explains how you can access or seek 
correction of your personal information, how you can complain about a breach of the 
Australian Privacy Principles and how we will deal with a complaint of that nature. 



CALL: 1300 656 933 AND QUOTE: M1512DLC. 
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Cobram 




The juice of an olive. 

That’s all a good extra virgin olive oil is. 



Of course^ there's a bit more to it than that. 

At Cobram Estate, our olives begin with a long summer on the branch in our local grove, 
slowly ripening in the Australian sun. Then we pick, crush and juice our fruit, fresh, in under 
six hours to capture all the clean flavours and natural antioxidants. The result is one of the 
world’s freshest, healthiest, most awarded extra virgin olive oils. It’s perfect for frying, 
baking, the barbecue. . . or just drizzling on its own. 

Bring some Cobram Estate magic to your meals with delicious ideas to try 

at cobramestate.com.au 



OVER 

750 

OLIVES 

INEVERY 

375ml BOTTLE. 







DESSERTS 7^^ 

ITALIAN NYE MENU 84 I TOP CHEFS’ FESTIVE MAI^Qjflii^t EVER SIDES 100 
MODERN CHRISTMAS DESSERTS 108 I MATT PRESTON’S YULETIDE MENU 116 
MATT MORAN’S TAKE ON GAYTIME 126 I SUMMER HOLIDAY DINNERS 136 
PACK AND GO BARS AND SLICES 146 I PAVLOVA BAKE OFF 152 
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ENTERTAINING 









ENTERTAINING 



Kylie, Josephine, 
Ash and daughter 
Mario. BELOW 
LEFT: maitre 
d'hotel prawns 
(recipe p 65). 




J osephine Perry has just stepped 
off a plane from Paris where 
she's been on a two-week food 
recon mission with Missy French 
head chef Chris Benedet. "We 
ate a lot of foie gras and snails - they're 
actually really good!" says the 21 -year-old 
first-time restaurateur and daughter of 
acclaimed chef Neil Perry. "Pepper sauce 
is huge in the bistros and every menu had 
a salted caramel dessert. France is all 
about new and old, but I wanted to see 
beyond the trends and focus on traditional 
dishes like French onion soup. That's the 
direction I want for our menu: authentic, 
not watered-down French." 

Today, the glass door to Josephine's 
elegant new Potts Point restaurant is 
closed and a long table is set for a 
French-inspired festive feast with friends 
- This Must Be The Place bartender Luke 
Ashton and wife Kylie Javier Ashton, 
who runs the floor at Momofuku Seiobo; 
Hubert chef Dan Pepperell, his fiancee 
Ash Killeen and daughter Mario; IP's 
Quality Meats' chef Luke Powell and 
partner Tanya Houghton; Rockpool head 
chef Phil Wood; and Josephine's partner 
Michael Clift, also from Rockpool. 

"Mikey and I love to entertain. There 
will always be some sort of seafood on the 
menu - my favourite is barbecued prawns 
with a compound butter, and Mikey will 
usually make a pate or a rillette to start. 
That said, we do love a good steak, so 
a rib-eye will often hit the table. And 
oysters are a must for special occasions." 

Josephine confesses her and Neil are 
"really close - more like mates than father 
and daughter," so Christmas also involves 
plenty of family time, but not in the way 
you'd expect of food royalty. "Christmas 
at home is never really at home - we have 
a massive feast at Rockpool on Christmas 
Eve, glazed ham and all, then on the 25th, 
we go to Golden Century for a seafood 
extravaganza - cooking is the last thing 
Dad wants to do when he's off duty!" 












Oysters 
with mignonette 
(recipe p 65) 



i ■•■♦"h" h" "i ■ r 



PREVIOUS PAGES: Josephine and co (items used throughout): wine glasses, Missy 
French's own • large glass single candle holder, $150, Cotton Love • 'Mercury' tea light 
votives in silver glass, $6 (each), and 'Fishs Eddy gilded dinnerware' dinner plate in white 
with trim, $29, both West Elm • 'Little lamb' garland in black, $45, Papier d'Amour 
OPPOSITE: Prawns: large oval platter in white, $175, Batch Ceramics • 'Flatware' cutlery 
in gold, $49 (5-piece set) THIS PAGE: Oysters (items used throughout): 'Fishs Eddy 
gilded dinnerware' side plate in white with trim, $19, and 'Border stitch' tablecloth in stone 
white/iron, $79, both West Elm • 'Brush stroke' side plate in white with black trim, $55, 
Koskela • Cutipol 'Goa' fork in white and matte gold 24 carat, $660 (part of a 24-piece 
set), Francalia Table setting: 'Fishs Eddy gilded dinnerware' side plate in white with 
gold and black trim, $19.95, West Elm • 'Cire trudon' candle In white, $125, Robert 
Burton FOLLOWING PAGES (items used throughout): dinner plates. Missy French's own 
• salad bowl, stylist's own • small bread plate in white with black trim, $12, West Elm 
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ENTERTAINING. 









Get the look 



Pork: oval sharing bowl, $49.95, Batch Ceramics 
• gold hurricane lantern, $42, Zouk Living • serving 
fork, stylist's own FOLLOWING PAGE: Mille-feuille: 
'Fishs Eddy gilded dinnerware' side plate in white 
with gold and black trim, $19.95, West Elm 



Glazed pork cheek; 
mixed green salad 
(recipe p 66). RIGHT: Dan 
Pepperell and Phil Wood. 
BELOW RIGHT: potato 
& swede gratin; rib-eye 
roast with leek crust. 




OYSTERS WITH MIGNONETTE 

SERVES 6 

2 tbs finely chopped eschalots 
V 2 cup (125ml) red wine vinegar 
18 freshly shucked oysters 
Lemon wedges, to serve 

Combine eschalot and vinegar in a bowl 
with 1 tsp freshly cracked black pepper. 

Place shucked oysters over ice on a dish. 
Serve with mignonette and lemon wedges. 

MAITRE D'HOTEL PRAWNS 

SERVES 6 

2kg large green prawns, peeled (legs 
intact), heads reserved, bodies 
butterflied through the belly, deveined 
Sunflower oil, to deep-fry 
V 4 cup (50g) tapioca flour (a starchy flour 
that gives a crisp texture when 
deep-frying - from Asian food shops) 

MAITRE D'HOTEL BUTTER 
125g unsalted butter, softened 
1 garlic clove, finely chopped 
1 tbs vermouth 

V 4 bunch flat-leaf parsley, leaves finely 
chopped 

1 eschalot, finely chopped 

1 tbs finely chopped preserved 
lemon rind, white pith removed 

2 tsp lemon juice 

For the butter, place all ingredients in a 
bowl, season and stir well to combine. 

Preheat the oven to 160°C. Half-fill a 
saucepan or deep-fryer with oil and heat 
to 180°C (a cube of bread will turn golden 
in 30 seconds when oil is hot enough). 
Trim beak and eyes from prawn heads 
and discard. Toss the heads in flour. In 
batches, deep-fry, turning, for 2-3 minutes 
until crisp. Drain on paper towel and 
scatter with sea salt. 

Preheat an oven grill to high. Place 
prawns, cut-side-up, on a baking tray 
lined with baking paper. Bake in the 
oven for 5 minutes or until almost cooked 
through. Remove from oven and spread 
with butter mixture. Grill for 2-3 minutes 
until golden. 



Serve the prawns with prawn heads 
and remaining butter. 

GLAZED PORK CHEEK 

SERVES 8 

Begin this recipe 1 day ahead. 

1kg pork cheeks (order from your butcher) 

2 carrots, roughly chopped 
1 leek, roughly chopped 

1 bunch flat-leaf parsley stalks, chopped 
1 tbs each cloves and juniper berries, 
plus extra cloves to stud 

3 each star anise and bay leaves 
Baby sorrel leaves, to serve 

GLAZE 

1 cup (250ml) honey 

2 cups (500ml) each port and dry red wine 

3 cloves 

2 star anise 

1 tbs juniper berries (from Herbies.com.au) 

Place pork, carrot, leek, parsley, spices 
and bay leaves in a large heavy-based 
saucepan. Cover with water and bring 
to the boil over high heat. Reduce heat to 
low. Cook, topping up with extra water 
if necessary, for 6 hours or until tender. 
Drain pork, then place, skin-side up, on a 
baking tray and chill uncovered overnight. 

The next day, for the glaze, combine 
all ingredients in a deep saucepan over 
medium heat. Bring to the boil, and cook, 
stirring, for 40 minutes or until thickened. 

Using a small knife, remove skin from 
pork cheeks, then trim the fat underneath 
leaving a thin layer. Score and stud with 
extra cloves. Place pork, fat-side down, in 
a cold frypan and place over medium-high 
heat. Cook for 6-8 minutes until golden 
brown. Turn, then pour over 1 cup (250ml) 
reduced glaze. Cook, basting with glaze, 
for a further 3-4 minutes until sticky. 

Serve pork with extra glaze and sorrel. 

RIB-EYE ROAST WITH LEEK CRUST 

SERVES 6 

You will need a kitchen thermometer. 

3 leeks 

Extra virgin olive oil spray 
Vs cup (45g) juniper berries 



Vs cup (45g) black peppercorns 
2 tbs Sichuan peppercorns 
1 bunch thyme, roughly chopped 

1 bay leaf 

2 tbs brown sugar 

2kg standing beef rib roast 

Preheat oven to 200°C. Cut the leeks in 
half lengthways and separate individual 
leaves. Spread leaves over 2 baking trays 
lined with baking paper, season and spray 
with oil. Roast for 2 hours or until crisp 
and blackened. Dry on paper towel and 
cool completely. Whiz in a food processor 
with spices, thyme and bay leaf until well 
combined. Combine with sugar and 
2 tbs sea salt in a bowl. 

Preheat the oven to 160 °C. Place a large 
non-stick frypan over medium-high heat. 
Spray beef with oil and season. Sear beef 
for 4-5 minutes each side until browned all 
over. Spray beef again with oil and coat 
with half the spice mix. Place remaining 
spice mix on a baking tray lined with 
baking paper and place beef on top. Roast 
for 1 hour or until a thermometer inserted 
into the centre reads 54°C. Remove from 
oven and rest, loosely covered with foil, 
for 30 minutes before serving. 

POTATO & SWEDE GRATIN 

SERVES 8 

2 cups (500ml) pure (thin) cream 
lOOg unsalted butter, plus extra to grease 

2 tbs Dijon mustard 

1 cup thyme leaves, finely chopped 
6 potatoes, peeled, sliced on a mandoline 

3 swedes, peeled, sliced on a mandoline 
lOOg grated Comte cheese 

Preheat oven to 120°C. Place cream, butter, 
mustard and thyme in a pan over medium 
heat. Season. Cook for 3-4 minutes until 
flavours infuse. Remove from heat. 

Grease four 16cm round pie dishes. 
Layer potato over base and cover with a 
little cream. Layer over swede and a little 
more cream. Repeat layers, finishing with 
a layer of potato. Scatter over cheese. 
Bake for 2 hours or until cooked through. 

Preheat oven grill to high and place 
under grill for 2-3 minutes until golden. 
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MIXED GREEN SALAD 

SERVES 8 

1 each red and white witlof (Belgian 
endive), leaves torn 
1 cos lettuce, sliced 
100g baby spinach leaves 
1 bunch chives, cut into 1cm pieces 
V 2 bunch each dill sprigs and mint leaves 

1 frisee (curly endive), leaves picked 

DRESSING 

2 tbs lemon juice 
100ml olive oil 

V 2 tsp caster sugar 
1 garlic clove, finely chopped 
V 2 tsp Dijon mustard 

For the dressing, whisk all ingredients 
together and season to taste. 

Arrange salad leaves and herbs on 
a plate and toss with dressing to serve. 

FIG & CHANTILLY CREAM 
MILLE FEUILLE 

SERVES 8 

8 sheets frozen butter puff pastry, thawed 

3 cups (750ml) thickened cream 

1 vanilla bean, split, seeds scraped 
175g pure icing sugar, plus extra to dust 
8 figs, chopped 

Preheat oven to 160°C and line 2 baking 
trays with baking paper. Using a 10cm 
biscuit cutter, cut three rounds from each 
pastry sheet and place on trays. Dust with 
75g icing sugar and cover with baking 
paper. Place another baking tray on top 
of each tray. Bake for 15-18 minutes until 
golden and crisp. Cool completely. 

Whisk the cream, vanilla seeds and 
remaining lOOg icing sugar to stiff peaks. 
Transfer to a piping bag. 

Place a pastry circle onto serving plates, 
then arrange a few fig pieces on each. 
Pipe cream between figs and fill centre. 
Repeat layers, finishing with a pastry 
circle. Dust with icing sugar to serve. 
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For more tips on how to be the ultimate host 
see our how-to guides from Josephine Perry, 
Sharon Lee, Matt Preston and Silvia Colloca. 
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Perth Royal 
Dairy Show 



President Camembert & President Double Brie 

Award-winning cheeses crafted in Australia 
from traditional French recipes. 



President President President President 

Camembert Camembert Double Brie Double Brie 




For tips on creating a magnifique cheese piatter and to discover 
perfect cheese and wine combinations, visit PresidentCheese.com.au 






PACIFIC PEARL 



Valli Little takes a little (island) time out to catch up with renowned 
Aussie chef Shane Watson from Perth's Print Room, who sea-changed 
' to Malolo Island in Fiji to master cooking with trjq^ical produce. 

X RECIPES VALLI LITTLE & SHANE WATSON PHOTOGRAPHY ALICIA TAYLOR, ST%ING KIRSTEN JENKINS 






VALLI'S KITCHEN DIARY. 



Barbecued whole snapper 
with coconut miti sauce. 
OPPOSITE: seared tuna 
with Fijian-style potato 
curry (recipes p 74). 
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‘‘The 

emphasis 
atLikuliku 
Lagoon Resort 
on Fiji ’s Malolo island 
is on rest, relaxation 
and some eery fine food 
in a tropieal setting of 
peerless beauty and 
unriealled luxury ” 

THE NAME LIKULIKU means 'calm 
waters', as this part of the Fijian Island 
of Malolo was once a traditional safe 
harbour. These days, though, the 
tranquillity exists in the form of a unique 
adults-only holiday destination. 

Australian executive chef Shane Watson 
(ex-Print Room, Perth), creates myriad 
fusion-style dishes at the resort's 
restaurant, Fijiana, making the most of local 
seafood and providing three meals 
a day overlooking the lagoon. Shane has 
also helped develop the resort's kitchen 
garden where tomatoes and peas grow 
alongside exotic herbs and spices, and 
a newly installed apiary has begun to 
produce honey. 

A medicine walk with a local plant doctor 
revealed the healing powers of native 
plants, including the coconut-producing 
palm tree they call the 'tree of life' as it 
provides everything needed to survive: 
water to drink, oil to cook with, flesh to 
eat, bark for building fires and wood to 
build houses. Such a simple philosophy 
from some of the friendliest people on 
the planet, and one that has inspired this 
tropical summer menu. 



©vallilittle 



Download our new enhanced App for 
Cook Mode, plus exclusive Fiji galleries 
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For more of Valli's barbecue seafood recipes. 
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Lobster rolls. OPPOSITE: 
prawn & spinach angel hair 
pasta with prawn oil. 



LOBSTER ROLLS 

MAKES 6 

1 (800g) cooked lobster, halved 
1 celery stalk, finely chopped 

1 spring onion, thinly sliced 

V 2 small fennel bulb, finely chopped 
2/3 cup (200g) whole-egg mayonnaise 

2 tbs tomato sauce 

2 tsp Worcestershire sauce 

1 tbs lemon juice 
V 2 tsp Tabasco 

2 tbs chopped flat-leaf parsley leaves 
6 small rolls (we used brioche), split 

lengthways through the top, without 
cutting all the way through 
Store-bought fries (optional), 
to serve 

Remove meat from the lobster tail and 
claws, removing the intestinal tract and 
discarding the shell. Roughly chop the 
meat and place in a bowl with the celery, 
onion and fennel, and toss to combine. 



Combine mayonnaise, tomato sauce, 
Worcestershire sauce, lemon juice. 
Tabasco and parsley in a small bowl. 
Season, then fold through lobster mixture. 

Fill rolls with the lobster mixture and 
serve with fries, if using, to serve. 

PRAWN & SPINACH ANGEL HAIR 
PASTA WITH PRAWN OIL 

SERVES 4 

400g angel hair pasta 
1kg green prawns, peeled (tails intact), 
deveined, shells reserved 
250g cherry tomatoes, halved 
100g baby spinach leaves 
Micro basil, to serve 

PRAWN OIL 

1 cup (250ml) olive oil 
5 lemon thyme sprigs, leaves picked 
4 garlic cloves, bruised 
1 each carrot and onion, roughly chopped 
1 celery stalk, roughly chopped 





2 bay leaves 

1 tsp each fennel and coriander seeds 

1 tbs tomato paste 

6 flat-leaf parsley stalks 

2 basil stalks 

1 tsp sweet smoked paprika (pimenton) 

For the prawn oil, heat V 2 cup (125ml) oil 
in a large saucepan over high heat. Add 
reserved prawn shells, thyme leaves, 
garlic, vegetables, bay leaves, and fennel 
and coriander seeds. Cook, stirring, for 
5-6 minutes until shells are crisp and dry. 



Add the tomato paste and cook, stirring, 
for 2-3 minutes until slightly darkened 
and caramelised. Add the parsley, basil 
stalks and paprika, and stir to combine. 
Add the remaining V 2 cup (125ml) oil. 
Reduce heat to low, and cook, stirring 
occasionally, for 15 minutes or until 
flavours infuse. Remove from heat and 
allow to infuse for a further 15 minutes. 
Strain the oil through a sieve, pressing 
down on the shells to extract as much 
oil as possible. Discard solids and 
set aside. 



Cook the pasta in a large saucepan 
of boiling salted water according to 
packet instructions. Drain. 

Meanwhile, heat 2 tbs prawn oil in 
a large frypan over medium-high heat. 
Add the prawns and cook, stirring, for 
2-3 minutes until just cooked through. 
Add tomato and spinach, and cook for 
a further 1 minute or until tomato is 
warmed through and spinach is wilted. 
Add drained pasta to pan with reserved 
prawn oil. Season and toss to combine. 

Divide among serving plates and 
top with micro basil to serve. 

VANILLA & TROPICAL FRUIT 
CHEESECAKE 

SERVES 12 

Begin this recipe 1 day ahead. 

300g shortbread biscuits, 
finely crushed 

110g unsalted butter, melted 
750g cream cheese, at room 
temperature 
150ml thickened cream 

1 vanilla bean, split, 
seeds scraped 

2 eggs, plus 8 extra egg yolks 
1^/4 cups (385g) caster sugar 
600g sour cream 

5 passionfruit, pulp removed 
V 2 red papaya, peeled, sliced 
V 2 pineapple, peeled, sliced 
1 mango, peeled, sliced 

Preheat the oven to 160°C. Grease and 
line the base and sides of a 20cm x 30cm 
lamington pan with baking paper.. 
Combine crushed biscuit and butter in a 
bowl, then press into base of pan. Chill for 
30 minutes to set. Bake for 10-15 minutes 
until pale golden, then remove from oven 
and allow to cool completely. 

Reduce oven to 120°C. Whiz cream 
cheese, cream, vanilla seeds, eggs, egg 
yolks and 1 cup (220g) sugar in a food 
processor until smooth. Pour over the 
cooled base and return to the oven for 
1 hour 15 minutes or until just set. 

Wipe food processor clean, then whiz 
sour cream and V 4 cup (55g) sugar until 
smooth. Pour over cheesecake and » 
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Made for singles, couples 
and mini families. 




NEW EasiYo Mini Maker. 

Make fresh homemade yogurt overnight in our new 500 gram Mini Maker. 
It's ideal for one or two people, or families with little ones. Simply use 
EasiVo's new mini sachets to make delicious, nutritious yogurt - with no 
artificial Ingredients and billions of good live cultures in every spoonful. 

Available in Woolworths stores nationwide and online at ausnaturalcare.com.au 
easiyo.com Qeasiyo 
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smooth top. Return to oven and bake 
for a further 15 minutes or until set. 

Remove from oven. Set aside to cool, 
then chill for 4 hours or overnight. 

To make passionfruit syrup, place 
the remaining V 2 cup (llOg) sugar and 
200ml water in a pan over low heat, stirring 
until sugar dissolves. Increase the heat to 
medium-low and simmer for 8-10 minutes 
until slightly reduced. Add passionfruit 
pulp, stirring to break up the membrane. 
Remove from heat and cool slightly. Chill 
until ready to serve. 

Cut cheesecake into twelve bars. Top 
each bar with pieces of fruit and drizzle 
with passionfruit syrup to serve. 

SEARED TUNA WITH 
FIJIAN-STYLE POTATO CURRY 

SERVES 4 

800g sebago potatoes, peeled, 
cut into 4cm pieces 
2 tbs ghee 

1 onion, finely chopped 
1 long green chilli, seeds removed, 
finely chopped, plus extra to serve 
2cm piece ginger, grated 
1 garlic clove, crushed 
1 tsp mild curry powder 
1 tsp ground turmeric 



3 tsp brown mustard seeds 
V 2 tsp chilli powder 

10 fresh curry leaves, plus extra fried 
leaves (optional), to serve 
1 V 2 tsp caster sugar 
Vs cup (60ml) rice vinegar 
1 red onion, thinly sliced into rounds 

4 X 180g tuna steaks 
Coriander leaves, to serve 

Place potato in a pan of cold salted water, 
bring to the boil over high heat. Cook for 
3-4 minutes until par-cooked. Drain. 

Heat the ghee in a frypan with a lid over 
medium heat. Add onion and cook, stirring, 
for 2-3 minutes until softened. Add chilli, 
ginger, garlic and spices, and cook for a 
further 1 minute or until fragrant. Add the 
potatoes, curry leaves and 1 cup (250ml) 
water. Cover and cook for 10 minutes, 
shaking to prevent catching, then remove 
lid and cook for a further 5-10 minutes until 
potatoes start to crisp. Remove from heat. 
Stir in V 2 tsp sugar and season. Keep warm. 

Combine the vinegar, V 2 tsp salt and 
remaining 1 tsp sugar in a bowl, stirring 
until dissolved. Add red onion and toss 
to combine. Set aside. 

Heat a chargrill pan or barbecue to high. 
Season tuna and grill for 1 minute each side 
or until seared but still rare in the centre. 



Remove from pan. Rest, loosely covered 
with foil, for 5 minutes. 

Drain red onion. Add coriander leaves 
and toss to combine. Season. 

Divide tuna and potato curry among 
plates. Top with onion mixture, extra chilli 
and fried curry leaves, if using, to serve. 

BARBECUED WHOLE SNAPPER 
WITH COCONUT MITI SAUCE 

SERVES 4-6 

1.2kg whole snapper, cleaned (ask your 
fishmonger to do this), skin scored 
2 limes 

2 banana leaves, washed, dried 
Toasted coconut flakes, to serve 

COCONUT MITI SAUCE 
400ml can coconut cream 
1 red onion, sliced 

3 long red chillies, seeds removed, 
thinly sliced 

3 vine-ripened tomatoes, seeds 
removed, chopped 

1 bunch coriander, leaves reserved, 
stalks and roots finely chopped 

3cm piece ginger, grated 

2 tbs fish sauce 

1 tbs brown sugar 

Finely grated zest and juice of 2 limes 




A deluxe beachfront bure at 
Likuliku Lagoon Resort Fiji 
comes with private plunge 
pool and a secluded courtyard 
for Beachfront bliss 



Season fish, then thinly slice one lime and 
place in the cavity of the fish, set aside. 

For the coconut miti sauce, combine 
all ingredients, except coriander leaves, 
in a bowl. Set aside. 

Place two large sheets of foil on a work 
surface and top with banana leaves. Pour 
one-third miti sauce onto banana leaves, 
then top with fish. Fold over banana leaf 
and foil to completely enclose. 

Preheat a barbecue to medium-high 
heat. Place fish parcel on hot plate and 
cook for 25 minutes or until fish is cooked 
through. Remove from heat. Set aside to 
rest, unopened, for 5 minutes. 

Open parcel and carefully transfer fish, 
on banana leaves, to a platter. Halve 
remaining lime and squeeze juice over 
fish. Drizzle over remaining miti sauce and 
serve topped with reserved coriander 
leaves and toasted coconut flakes. 
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THANKS TO SINGAPORE AIRLINES FOR THEIR ASSISTANCE WITH THIS STORY. 

'Jungle Fever' wallpaper (used throughout as background), Emily Ziz. For stockist details, see Directory, p 182. 
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LEMNOS ADVERTISING FEATURE 



summer 







LOVIN’ 



A sprinkling of fresh 
mint leaves adds a hint 
of Mediterranean flavour. 



Combine the rich flavour of Lemnos Haloumi 
with zesty lemon and fresh mint for a twist 
on the traditional kebab this barbecue season. 



CHARGRILLED HALOUMI 
& ZUCCHINI KEBABS 

SERVES 4 

180g pkt Lemnos Haloumi, 
cut into 2cm pieces 
2 zucchinis, ends trimmed, 
cut into 1cm-thick slices 
1 bunch asparagus, trimmed, 
cut into 3cm pieces 
1 tbs extra virgin olive oil 
Finely grated zest and juice of 1 lemon, 
plus extra wedges to serve 
V 2 cup mint leaves 



Soak 12 wooden skewers in cold water 
for 20 minutes. 

Preheat a chargrill pan or barbecue 
to high. Thread the haloumi, zucchini 
and asparagus evenly among bamboo 
skewers, then lightly brush with oil. 

Chargrill kebabs for 2 minutes each 
side or until lightly charred. Transfer to 
a platter. Sprinkle with lemon zest and 
mint. Drizzle with lemon juice and serve 
with lemon wedges. 



TASTE OF THE MEDITERRANEAN 



Lemnos Haloumi is delicious pan-fried, grilled or baked 
with a squeeze of lemon. It's a great addition to a salad, 
mezze plate, lasagne and vegetable bake. Lemnos 
Fetta Cheese adds instant flavour to pasta dishes, 
risottos, pizza toppings, sauces, salads and pastries. 

For more information on the full range, 
visit: lemnosfoods.com 




@ Lemnos 
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JAMIE OLIVER 



Honeycomb & 
raspberry Viennetta 
(recipe p 78). 
OPPOSITE: 
strawberry slice 
(recipe p 80). 



I 








■ RED ALERT 



What Jamie Oliver anticipates most at this time of year is not the big guy in the 
red suit, but summer's bounty of berries, which he uses to pimp his desserts. 



RECIPES ED LOFTUS PHOTOGRAPHY LAURA EDWARDS FOOD STYLING LAURA FYFE PROPS STYLING JO HARRIS 



|. Download our new enhanced App for Cook Mode and 

jamieo iver bonus recipes: peach melba, and berry & lime curd roulade 
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“CLASSIC DESSERTS 
ARE FRESHENED 
UP WITH RRIELIANT 
RERRIES - THESE 
RECIPES WILL KEEP 
YOU SWEET THROUGH 
SUMMER AND REYOND.” 



MALT CUSTARD & JAM TART 

SERVES 10 

You will need a kitchen blowtorch. 

3 cups (750ml) double cream 
175g malt extract 
10 egg yolks 

Vs cup (75g) caster sugar, plus 2 tbs extra 
2 tbs raspberry jam 

PASTRY 

U/3 cup (250g) plain flour 
V 2 cup (60g) icing sugar 
125g cold unsalted butter, chopped 
IV 2 tbs milk 

2 eggs, 1 lightly beaten 

To make custard, place cream and malt in 
a pan over medium heat. Whisk egg yolks 
and sugar in a large bowl until smooth. 

As soon as cream mixture starts to bubble, 
pour into egg mixture, whisking constantly 
until combined. Strain, then pour into a 
clean bowl. Cover surface with plastic 
wrap to prevent a skin forming. Chill. 

For pastry, rub flour, icing sugar and 
butter with your fingertips to coarse 
crumbs. Whisk milk and 1 egg in a bowl, 
then add to crumb mixture. Using a palette 
knife, cut through mixture until combined. 
Form dough into a ball. Enclose in plastic 
wrap. Chill for at least 2 hours. 



Grease a 23cm loose-bottom tart pan. 
Roll out pastry on a floured surface until 
2mm thick, then use to line pan, leaving 
2cm pastry overhanging. Prick base with 
a fork. Line with baking paper and fill with 
baking weights, then freeze for 1 hour. 

Preheat the oven to 160°C. Bake tart 
for 20 minutes, then remove weights and 
paper. Bake for 15-20 minutes until golden. 
Brush with beaten egg and bake for a 
further 3 minutes to seal. Set aside to cool. 
Trim overhanging pastry with a serrated 
knife. Reduce oven to 120°C. 

Spread the cooled pastry case with jam, 
then place on a baking tray. Cover jam with 
custard. Bake for 4 hours or until set but 
with a slight wobble in the centre. Set aside 
to cool slightly. Chill for at least 2 hours. 

Sprinkle extra caster sugar over tart. 
Brown using a blowtorch until caramelised. 

HONEYCOMB & RASPBERRY 
VIENNETTA 

SERVES 8-10 

You will need a kitchen thermometer. 
Begin this recipe 1 day ahead. 

150g dark (70%) chocolate, roughly 
chopped, plus shavings to serve 
30g unsalted butter 
7 eggs, separated 
IV 4 cups (275g) raw caster sugar 



375g mascarpone 
3 gold-strength gelatine leaves 
200g fresh or frozen raspberries, crushed 

HONEYCOMB 

U 4 cup (165g) caster sugar 

1 tbs honey 

2 tbs glucose syrup 

1 tsp bicarbonate of soda 

Line a 10cm x 22cm loaf pan with plastic 
wrap, leaving plenty overhanging sides. 
Melt chocolate and butter in a heatproof 
bowl set over a saucepan of simmering 
water (don't let bowl touch water), stirring 
until smooth and melted. Place a large 
piece of baking paper on a baking tray. 
Spread chocolate thinly over baking paper, 
in three wide strips, roughly the length and 
width of loaf pan. Chill until ready to use. 

For the honeycomb, line base and sides 
of a 20cm x 30cm lamington pan with 
baking paper, leaving 2cm overhanging. 
Combine sugar, honey, glucose and 
2V2 tbs water in a deep saucepan over 
medium heat. Cook, swirling pan 
occasionally, until mixture reaches 170°C 
on a kitchen thermometer and is a smooth 
golden caramel. Remove from heat and 
whisk in bicarb soda. Pour into prepared 
pan. Set aside to harden. Break into 
pieces, reserving a handful to serve. 
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Whisk egg yolks and V 2 cup (110g) caster 
sugar in a heatproof bowl set over a pan 
of simmering water until voluminous and 
thick. Remove from heat. Whisk until cool. 

Beat mascarpone with a spatula until 
smooth, then fold through yolk mixture. 

Soak gelatine in a bowl of cold water 
for 5 minutes to soften. Place eggwhites 
and remaining ^/4 cup (165g) sugar in a 
heatproof bowl set over a saucepan of 
simmering water, whisking until sugar 
dissolves. Remove from heat. Squeeze 
excess water from gelatine and add to 
eggwhite mixture. Transfer to an electric 
mixer fitted with a whisk attachment and 
whisk until cool. Fold into mascarpone. 

Spoon one-fifth meringue into loaf pan. 
Top with 1 sheet of chocolate and press 
down. Top with one-fifth meringue, then 
a layer of honeycomb. Repeat layers, 
alternating between chocolate and 
honeycomb, finishing with a final layer of 
chocolate. Cover well with overhanging 
plastic wrap. Freeze overnight. 

The next day, dip pan in warm water, 
then turn out onto a serving tray. Top with 
chocolate shavings, reserved honeycomb 
and fresh or frozen raspberries. 

STRAWBERRY SLICE 

SERVES 8-10 

2 sheets butter puff pastry 

^/4 cup (90g) icing sugar, plus extra to dust 

2 tsp lemon juice 

2 X 250g punnets strawberries, hulled, 
halved, quartered if large 
200g wild strawberries (optional) 

Edible wild flowers (optional), to serve 

CREME PATISSIERE 
225ml milk 

1 vanilla pod, split, seeds scraped 
300ml double cream 

5 egg yolks 

Vs cup (75g) caster sugar 

2 tbs (25g) custard powder 

Preheat oven to 180°C. Place pastry sheets 
on top of one another, then using a rolling 
pin, push and roll together to lengthen 
pastry slightly. Place pastry on a baking 
paper-lined baking tray and prick all over 



with a fork. Cover with another sheet of 
baking paper and another baking tray. 
Bake for 20-25 minutes until crisp and 
golden. Remove tray and dust pastry with 
V 4 cup (30g) icing sugar. Increase oven to 
200°C. Return pastry to oven and bake for 
a further 5-10 minutes until caramelised. 
Cool slightly, then trim the long edges. 

For creme patissiere, place milk, vanilla 
pod and seeds, and 150ml cream in a pan 
over medium-low heat and bring to just 
below boiling-point. Whisk eggs yolks, 
sugar and custard powder in a heatproof 
bowl until smooth. As soon as milk mixture 
bubbles, gradually add to yolk mixture, 
whisking to combine. Return to pan, 
discarding vanilla pod, and place over 
medium heat. Whisking constantly, cook 
for 6-8 minutes until thickened. Strain into 
a container. Cool slightly. Cover surface 
with plastic wrap. Chill for 2-3 hours. 

To make icing, whisk lemon juice 
and remaining V 2 cup (60g) icing sugar 
in a bowl until thick but still pourable. 

Whisk remaining 150ml cream to soft 
peaks. Beat the creme patissiere until 
smooth, then fold in whipped cream. 

Spread creme patissiere over pastry 
and decorate with strawberries, wild 
strawberries and edible flowers, if using. 
Drizzle with icing and dust with icing sugar. 

BLACKCURRANT MERINGUE PIES 

SERVES 8 

You will need a kitchen thermometer 
and blowtorch. 

3 gold-strength gelatine leaves 
300g blackcurrants 

4 eggs 

Vs cup (75g) caster sugar 
50ml yuzu (optional) 

30g unsalted butter, softened 
Crushed freeze-dried blackberries 
(optional), to serve 

PASTRY 

1^/3 cup (250g) plain flour 
V 2 cup (60g) pure icing sugar 
125g cold unsalted butter, 
chopped 
IV 2 tbs milk 

2 eggs, 1 lightly beaten 



MERINGUE 
2 eggwhites 

1 cup (220g) caster sugar 

Soak gelatine leaves in a bowl of cold 
water for 5 minutes to soften. 

Whiz blackcurrants in a food processor 
until smooth. Strain, discarding solids. 
Transfer puree to a heatproof bowl with 
eggs, sugar and yuzu, if using. Set bowl 
over a pan of simmering water, stirring, 
until mixture reaches 82°C on a kitchen 
thermometer and curd is thick. Remove 
from heat. Squeeze excess water from 
gelatine, then whisk into curd until melted 
and combined. Stir through the softened 
butter. Pour into a container, then place 
a sheet of plastic wrap over the surface to 
prevent a skin forming. Chill for 3 hours. 

For pastry, rub flour, icing sugar and 
butter with your fingertips to coarse 
crumbs. Whisk milk and 1 egg in a bowl, 
then add to crumb mixture. Using a 
palette knife, cut through mixture until 
combined. Form dough into a ball. Enclose 
in plastic wrap. Chill for at least 2 hours. 

Grease eight 8cm round tart pans. Roll 
out pastry on a floured surface until 3mm 
thick and cut into 12cm rounds. Use each 
round to line pans, leaving 1cm pastry 
overhanging. Prick bases with a fork, then 
line with baking paper and fill with baking 
weights. Freeze for 1 hour to firm up. 

Preheat oven to 160°C. Bake pastry for 
15 minutes, then remove baking weights 
and paper. Bake for 10 minutes or until 
golden. Brush with beaten egg and bake 
for a further 3 minutes to seal. Cool, then 
trim overhanging pastry with a knife. 

To make meringue, place eggwhites and 
sugar in a heatproof bowl set over a pan of 
simmering water and whisk for 3-4 minutes 
until sugar dissolves. Remove from heat. 
Continue whisking until thick, glossy and 
cool. Transfer to a piping bag fitted with 
a 1cm plain nozzle. 

Whisk blackcurrant curd until smooth, 
then spoon into a separate piping bag. 
Pipe into tart cases, so that it reaches just 
below the top. Pipe meringue on top, 
then brown, using a kitchen blowtorch, 
until golden. Scatter with freeze-dried 
blackberries, if using, to serve. 
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JAMIE OLIVER. 



PROSECCO JELLY 

SERVES 18 

This retro remake is the perfect end 

to a big summer feast. Begin this 

recipe 1 day ahead. 

3 cups (750ml) prosecco 

50ml lemon juice, plus finely grated lemon 
zest to serve 

7 titanium-strength gelatine leaves 

1 cup (250ml) elderflower cordial 

2 each plums and peaches, stones 
removed, sliced 

150g fresh berries (such as blueberries, 
strawberries and cherries), sliced 

4 mint sprigs, leaves picked, plus extra 
leaves to serve 

Edible flowers (optional), to serve 



To make the jelly, combine prosecco and 
lemon juice in a large bowl. In a separate 
bowl, soak gelatine leaves in cold water 
for 5 minutes to soften. Set bowls aside. 

Warm elderflower cordial in a saucepan 
over medium heat for 3-4 minutes until 
small bubbles start to form and mixture 
is hot. Remove from heat and set aside to 
cool slightly. Squeeze excess water from 
gelatine, then stir into warm cordial until 
melted and combined. 

Add gelatine mixture to prosecco and 
stir very gently with a spatula or large 
spoon until completely combined. 
Transfer bowl to the fridge, stirring every 
15 minutes, for 1 hour until jelly is almost 
set but still liquid (this ensures the fruit 
does not float to the top when added). 



Reserving 100ml jelly, pour one-quarter 
jelly into a 1L (4 cup) jelly mould. Stud 
with one-quarter fruit and mint. Repeat 
layers three more times. 

Heat the reserved jelly until liquid, then 
pour over the top - this will create a flat 
base, so the jelly will sit flat. Cover with 
plastic wrap and chill overnight. 

To serve, dip the base of the mould 
in warm water for 30 seconds. Gently 
invert the mould onto a serving platter. 
Keep chilled until ready to serve. 

Decorate with flowers, if using, extra 
mint leaves and lemon zest. A 
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Christmas recipes. 
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Bake & Win 




WumkA^tO'... 




Australia's Favourite 



Get baking in the Christmas Cookie Competition for your 
chance to win 1 of 8 prize packs worth over $600 eachi 

Simpiy share pictures of your cookie creations on Instagram, 
Twitter or Facebook using ffWesternStarCookies to win in 
this year's cookie extravaganza! Go to taste.com.au/cookies 
for more baking and decorating ideas, competition terms 
and conditions, and to see ail the entries so far. 

Entries ciose 21 December 2015. 







1 of 8 Breville 
prize packs worth 



Christmas cookies 

250g Western Star Chef's Choice Premium 
Cuitured Unsaited Butter, chiiied & chopped 
3 cups piain fiour 
1 cup icing sugar mixture 
legg 

1 tabiespoon miik 
1 teaspoon vaniiia extract 

1. Place butter, flour and icing sugar in a food 
processor. Process until mixture resembles fine 
breadcrumbs. Add egg, milk and vanilla extract. 
Process until mixture just comes together. 

2. Turn onto a lightly floured surface. Knead 
gently until smooth. Divide mixture in half. 



Shape into 2 discs. Wrap in plastic wrap. 
Refrigerate for 30 minutes. 

3. Preheat oven to 170°C/150°C fan-forced. 
Line 4 baking trays with baking paper. Roll 
1 dough disc between 2 sheets of baking paper 
until 5mm thick. Using cookie cutters, cut 
shapes from dough, re-rolling and cutting 
dough scraps. Place on prepared baking trays, 
2cm apart. Bake, 1 tray at a time, for 12 minutes 
or until pale golden. Transfer to a wire rack to 
cool completely. 



^\not 

^BhAiitmaA 

uuthout... 





The 8 Breville prize packs include 
a NEW Boss to Go personal blender 
and a Kitchen Wizz 11 food 
processor, worth $629.90 each. 
Total prize pool over $5,000! 



Entries open 10:00 (AEDT) 02/11/15 and dose 23:59 (AEDT) 21/12/15. Open to Australian residents only. Winners determined 10:00 (AEDT) 22/12/15 at 
NewsLifeMedia Pty Ltd, 2 Holt Street, Surry Hills, NSW 2010. Total prize pool valued at $5,039.20. Full terms and conditions available at taste.com.au/cookies. 
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A s I whip the olive oil chocolate mousse for my New Year's 
Eve party, it suddenly dawns on me: 2015 is soon to be 
known as 'last year'. I shake my head in disbelief that, once 
again, I have been caught off guard by the unrelenting passing 
of time. How is this possible? And yet, my two little boys have 
turned one year older... And so have I! Life has been an eclectic 
mix of crazy, exciting, domestic and pedestrian events, and 
it is time to draw conclusions and commit to resolutions. 

It has been an absolute joy to be welcomed into the delicious. 
family and I have loved sharing my favourite recipes with you. 

I'm looking forward to doing so in 2016. 

As far as resolutions... Well, someone close to me often 
suggests I should keep my Italian hot temper under control. 

Will 2016 be the year I succeed in such an impossible feat? 

What I am sure of is that I will keep sharing my genuine passion 
for simple Italian home cooking with whomever is interested to 
listen with their ears, eyes and stomach. 

With this in mind, I've made plans to salute 2015 and welcome 
in the new year at my place, in the company of close friends with 
an abundance of festive food and drinks. And while my mousse 
sets in the fridge, I have just enough time to prepare all the 
seafood, the undisputed star of my menu. To be true to Italian 
tradition, I will also serve lentils as part of a seafood salad. 

As legend has it, the more lentils you eat on New Year's Eve, 
the wealthier you will be in the year to come. So why not? 

They definitely taste better than a lottery ticket and the chances 
of them making you a fortune are probably about the same. 

So grab a glass, get your favourite people together and 
herald in the new year with joy, love and great food! 



©silviacolloca 
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Download our new enhanced 
App for Cook Mode 





CAMPARI SODA 

SERVES 1 



80ml Campari 

40ml soda water, chilled 

Orange slice, to serve 

Pour Campari and soda into a glass filled 
with ice. Stir to combine, then top with a 
slice of orange to serve. 



Campari soda; chickpea flatbread 
with prosciutto and herb sauce. 



SILVIA COLLOCA. 



CHICKPEA FLATBREAD WITH 
PROSCIUTTO AND HERB SAUCE 

SERVES 8 

Begin this recipe 1 day ahead. 

1^/3 cups (250g) chickpea flour (besan) 
V 4 cup (60ml) extra virgin olive oil 
1 tbs freshly ground white pepper 
V 2 cup (125ml) olive oil 
20 thin slices prosciutto 

HERB SAUCE 

1 small bunch flat-leaf parsley, 
leaves finely chopped 
1 tbs each finely chopped rosemary 
and thyme leaves 
3 mint leaves, finely chopped 
1 tbs baby capers, rinsed, drained, 
roughly chopped 



V 4 cup (60ml) extra virgin olive oil 
1 tbs lemon juice 

Place 350ml warm water in a bowl and 
gradually whisk in chickpea flour to form 
a smooth batter. Whisk in extra virgin olive 
oil, white pepper and 1 tbs salt. Using a 
slotted spoon, skim any foam off surface. 
Set aside at room temperature for 4 hours 
or overnight until slightly thickened. 

Place a 24cm ovenproof frypan in 
the oven and preheat oven to 220°C. 
Carefully remove the pan from oven and 
add 2 tbs olive oil, swirling pan to coat 
base. Add one-third flatbread batter 
and swirl pan to coat base, return pan to 
the oven and bake for 25-30 minutes until 
crisp around edges and centre is cooked 
through. Slide flatbread onto a board and 
cover to keep warm. Repeat process with 



the remaining olive oil and batter twice 
more to make 3 chickpea flatbreads. 

For the herb sauce, combine all the 
ingredients in a bowl and season. 

Cut flatbreads into wedges and top with 
prosciutto. Drizzle with herb sauce to serve. 

INSALATA Dl MARE 
(SEAFOOD SALAD) 

SERVES 8 

V 2 cup (125ml) olive oil, 
plus extra to drizzle 
1 celery stalk, plus small pale celery 
leaves to garnish 
1 small carrot, thinly sliced 

1 eschalot, finely chopped 

V 2 cup (lOOg) green Puy-style lentils 

2 tbs finely chopped flat-leaf 
parsley stalks 
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1 small red chilli, finely chopped 
V 2 garlic clove, finely chopped 
8 green prawns, peeled (tails intact), 
deveined 

8 scallops with roe attached 
500g pot-ready clams (vongole) 

500g pot-ready mussels 
V 2 cup (125ml) white wine 

Heat 2 tbs oil in a saucepan over medium 
heat. Add celery stalk, carrot, eschalot 
and a pinch of salt, and cook, stirring 
occasionally, for 3-4 minutes until 
softened. Add lentils and enough water 
to cover lentils by 3cm. Bring to a simmer, 
then reduce heat to medium-low and 
cook for 25-30 minutes until al dente 
(most of the liquid should have been 
absorbed). Season and set aside. 

Heat remaining V 3 cup (80ml) oil in a 
large frypan with a lid over medium-high 
heat. Add parsley stalks, chilli and garlic. 



and cook for 1-2 minutes until fragrant. 
Add the prawns and scallops, and cook 
for 1 minute each side or until just 
cooked. Remove prawns and scallops 
from pan and set aside to rest. Add clams, 
mussels and wine to pan, cover with a lid 
and cook, shaking pan, for 3-4 minutes 
until mussels and clams have opened. 

Place lentil mixture on a large serving 
platter and top with seafood. Season 
cooking liquid, then drizzle over seafood. 
Scatter with the celery leaves and drizzle 
with extra oil to serve. 

SLOW-ROASTED BLUE-EYE 
WITH TOMATOES AND OLIVES 

SERVES 8 

3 X 400g skinless blue-eye fillets 
500g mixed baby heirloom tomatoes 
Vs cup (40g) pitted black olives 
Vs cup (55g) caperberries, rinsed, drained 



1 bunch flat-leaf parsley, leaves 
chopped, stalks reserved 

100ml dry white wine 

Vs cup (80ml) extra virgin olive oil 

Crusty bread, to serve 

Preheat the oven to 150°C and line 
a baking dish with baking paper. 

Place the fish in prepared dish and 
season with salt. Cut the larger tomatoes 
in half and keep the smaller ones whole. 
Scatter on top and around fish with olives, 
caperberries and reserved parsley stalks. 
Drizzle over wine and oil, then cover dish 
with foil and bake for 30-35 minutes until 
fish is almost cooked through. Transfer fish 
to a serving plate and cover with foil 
(residual heat will continue cooking fish). 

Increase the oven to 180°C and cook 
the tomato mixture for a further 
15-20 minutes until starting to collapse. 

Scatter tomato mixture over fish with 
parsley leaves. Serve with crusty bread. 

BEER-BATTERED LEMON 
AND PRAWNS 

SERVES 8 

150ml cold beer (we used lager) 

2/3 cup (lOOg) self-raising flour 
Sunflower oil, to deep-fry 
24 large prawns, peeled (tails intact), 
deveined 

2 lemons, thinly sliced, plus extra 
wedges to serve 

Place the beer and flour in a large bowl, 
then season and whisk to combine. 

Half-fill a large saucepan or deep-fryer 
with oil and heat to 170°C over medium 
heat (a cube of bread will turn golden in 
60 seconds). In batches, coat prawns in 
batter, allowing excess to drip off, then 
deep-fry for 2-3 minutes until golden and 
crisp. Remove with a slotted spoon and 
drain on paper towel. Cover to keep warm. 

In batches, coat the lemon slices in 
batter, allowing excess to drip off, then 
deep-fry for 2-3 minutes until golden and 
crisp. Remove with a slotted spoon and 
drain on paper towel. 

Scatter with salt flakes and serve 
immediately with extra lemon wedges. 





88 delicious.com.au 




Olive oil chocolate 
mousse with berries 
and amarettini 



OLIVE OIL CHOCOLATE MOUSSE 
WITH BERRIES AND AMARETTINI 

SERVES 8 

Begin this recipe 1 day ahead. 

400g dark (70%) chocolate chips 
Vs cup (80nnl) fruity extra virgin olive oil 
5 eggs, separated 
V 4 cup (165g) caster sugar 
1 vanilla bean, split, seeds scraped 

1 tbs Galliano (Italian herbal liqueur) 
Raspberries, blueberries and amarettini 

(recipe follows), to serve 

Place chocolate in a heatproof bowl set 
over a pan of simmering water (don't let 
bowl touch water), stirring until melted. 
Remove from heat. Add a pinch of salt, 
then gradually whisk in oil. Cool. 

Using an electric mixer, beat egg yolks 
and V 2 cup (110g) sugar until thick and 
pale. Fold through vanilla seeds and 
Galliano, then fold into chocolate mixture. 

Whisk eggwhites until frothy. Gradually 
add remaining V 4 cup (55g) sugar and 
whisk until soft peaks. Gently fold the 
meringue into chocolate mixture. Divide 
among eight V 2 cup (125ml) ramekins, 
then chill for 5 hours or overnight to set. 
Top with berries and amarettini to serve. 

AMARETTINI 

MAKES 40 

Store in an airtight container for 2 weeks. 

2 eggwhites 

170g caster sugar, plus extra to dust 

3 cups (300g) almond meal 

1 vanilla bean, split, seeds scraped 
Vs cup (35g) flaked almonds 

Whisk eggwhites in a bowl until frothy. 

Stir in sugar, almond meal and vanilla 
seeds. Shape into 40 walnut-sized balls, 
coat with extra sugar, then press an 
almond flake into each. Place on a baking 
paper-lined tray and chill for 30 minutes. 

Preheat oven to 160°C. Bake amarettini 
for 10-12 minutes until bases are firm and 
light golden. Cool on tray, then serve. ^ 
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For more cocktail ideas to celebrate NYE. 



Opener: baby noodle bowls in pink and steel (used throughout), and large nest bowl in pink, all Mud 
Australia. Flatbread: platter in steel and bread plate in pink, both Mud Australia; 'Kirath ghundoo' 
wallpaper in iso pink, Emily Ziz. Battered prawns: small cheese platter in pink and pebble bowl in pink 
(both used throughout), both Mud Australia; 'Kirath ghundoo' wallpaper in ash, Emily Ziz. Blue-eye: tray 
in dust. Mud Australia. Mousse: tea cups in pink. Mud Australia. For stockist details, see Directory, p 182. 







slow cooked, traditional jam. 
Batch made on the farm. 
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Available at Wooiworths 8t Coles. 

Or buy new, exclusive flavours &om our 
farm shop WWW.ANATHOTH.COM.AU 



— SIMPLE — 
INGREDIENTS 

Nothing more. 
Nothing less. 




MARCO 
PIERRE WHITE 



Roasted lamb 
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VEGETARIAN 
GRAVY, P 104 



STAR ATTRACTION 



We put out a call to Australia's top chefs (and one global star) to come up 
with the ultimate Christmas centrepiece. Whether you're a turkey advocate, 
roast buff or seafood fan, we have the main event sorted. 



PHOTOGRAPHY JEREMY SIMONS STYLING KIRSTEN JENKINS 
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Presented lemon roast chicken 
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with spiced potatoes (recipe p 95) 
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''The festive seas^Semands extravaganee. 

I brine my bird for sueeulent meat, and roast it 
with truffle butter for the most deeadent flavour. ” 



CHRISTINE MANFIELD 



Truffle roast turkey 
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Opener (chicken): 'Paynter' shallow bowl in gold brush stroke, Freedom. Turkey: 'Fraction' 
large serving jug in gold, Freedom. For stockist details, see Directory, p 182. 



GUEST CHEFS. 



Christine Manfield 

TRUFFLE ROAST TURKEY 

SERVES 12-14 

You will need a kitchen thermometer and a 
16L container. Begin this recipe 1 day ahead. 

V 2 cup (150g) rock sea salt 

6kg turkey, neck and giblets removed 

2 onions, quartered 

2 garlic bulbs, halved widthways 

1 cup flat-leaf parsley leaves, chopped 

1 cup tarragon leaves, finely chopped 

1 V 2 tsp truffle salt 

125g unsalted butter, softened 

1 tsp dried thyme 

2 cups (500ml) chicken stock 

Place the rock salt in an extra-large plastic 
container. Add 5L cold water and stir until 
salt is partially dissolved. Add the turkey, 
ensuring it is submerged, adding more 
cold water if necessary. Cover and place 
in the fridge overnight to brine. 

The next day, rinse turkey and pat dry 
with paper towel. Preheat oven to 190°C. 
Toss onion, garlic and parsley in a bowl, 
then press into turkey cavity. Combine 
tarragon, truffle salt and 80g butter in a 
separate bowl. Carefully run your hand 
under turkey breast and thigh to loosen 
skin, being careful not to tear skin. Rub 
butter mixture onto breast and thigh 
under skin, spreading to coat evenly. 

Melt remaining 45g butter and combine 
with thyme, then brush all over turkey. 
Season, then tie legs with kitchen string. 

Pour stock into a deep roasting pan with 
a rack, then line rack with baking paper. 
Place turkey, breast-side down, on lined 
rack. Place pan on lowest shelf of oven. 
Roast turkey for 20 minutes, then reduce 
oven to 165°C and roast, basting every 
30 minutes with pan juices, for 3 hours or 
until a meat thermometer inserted into the 
thickest part of thigh reaches 75°C (add 
extra stock if needed). Increase oven to 
220°C. Turn turkey breast-side up, being 
careful not to pierce skin. Return to oven 
and roast for 8-10 minutes until skin is 
golden. Remove from oven. Rest, loosely 
covered with foil, for 30 minutes. 

Carve the truffle roast turkey and 
serve drizzled with the pan juices. 



“The last thing you want on Christmas 
is to be stuek in the kitchen. You can 
prepare this great dish ahead of time 
and pop it in the oven when you re ready. ” 
Shane Delia 

PRESERVED LEMON ROAST 
CHICKEN WITH SPICED POTATOES 

SERVES 4 

150g unsalted butter, softened 
1 tbs dried Aleppo chilli flakes (from 
Herbies.com.au) 

V 4 preserved lemon, white pith removed, 
rind finely chopped 

1 tbs chopped thyme leaves 

2 garlic cloves, finely chopped 
1.8kg whole chicken 

STUFFING 

300g pork and fennel sausages 
V 4 cup (40g) almonds, roasted, crushed 
1 V 2 cups roughly torn fresh bread 
1 V 2 tbs rosemary leaves, finely chopped 

SPICED POTATOES 

800g chat potatoes, scrubbed 

1 eschalot, finely chopped 

2 tbs sherry vinegar or red wine vinegar 
V 2 cup (125ml) extra virgin olive oil 

Vs cup flat-leaf parsley leaves, 
roughly chopped 

V 2 tsp smoked paprika (pimenton) 

1 tsp fennel seeds, toasted, crushed 
Juice of V 2 lemon 

Preheat oven to 150°C. Combine the 
butter, Aleppo chilli, preserved lemon, 
thyme and garlic in a bowl and set aside. 

For the stuffing, squeeze sausage meat 
from skins, discarding the skins. Combine 
meat and remaining ingredients in a bowl. 

Pat chicken dry with paper towel. 
Carefully run your hand under the skin 
of the breast and thigh to loosen, being 
careful not to tear skin. Rub half of the 
butter mixture onto breast and thigh 
under skin, spreading to coat evenly. Rub 
remaining butter mixture all over chicken. 
Press the stuffing into the chicken cavity, 
ensuring it is tightly packed. Tie legs 
with kitchen string, then place chicken 
in a roasting pan and roast, basting with 
pan juices halfway, for 1 hour 20 minutes. 



Increase oven to 220°C. Baste chicken 
with pan juices and cook for a further 
10-15 minutes until skin is dark golden and 
juices run clear when the thickest part of 
the thigh is pierced with a skewer. Rest, 
loosely covered with foil, for 5 minutes. 

Meanwhile, for the spiced potatoes, 
place potatoes in a saucepan of cold 
salted water over medium heat. Bring to 
the boil and cook for 20-25 minutes until 
tender. Drain, then cool. Using your hands, 
crush potatoes slightly, then combine in 
a bowl with remaining ingredients. Season. 

Serve chicken with spiced potatoes. 

“Christmas lunch is, without question, the 
most important family meal of the year. 
And the centrepiece should always he a 
beautifully cooked roast of lamb or beef.” 
Marco Pierre White 
ROASTED LAMB RUMP 
A LA PROVENCALE 
SERVES 4-6 

V 2 cup (125ml) extra virgin olive oil, 

plus extra to drizzle 
4 X 225g lamb rumps, tied 
V 2 bunch rosemary, leaves chopped 
V 2 bunch thyme, leaves chopped 
500g vine-ripened cherry tomatoes 
500g green beans, trimmed 
V 2 cup (60g) black olives, pitted, chopped 
Juice of V 2 lemon 

Preheat oven to 180°C. Heat 1 tbs oil in 
a large frypan over medium-high heat. 
Season lamb with salt and cook, skin-side 
down, for 4-6 minutes until caramelised. 

Rub herbs over lamb, placing remainder 
on a baking tray. Top with lamb, skin-side 
up, and place tomato around lamb. Drizzle 
with remaining 100ml oil and season. 

Roast for 20-25 minutes for medium or 
until cooked to your liking. Rest, loosely 
covered with foil, for 5 minutes. 

Meanwhile, blanch beans in a saucepan 
of boiling salted water for 30 seconds, 
then drain and refresh in cold water. Chop 
beans, then transfer to a bowl with olives. 
Drizzle with the lemon juice and extra oil, 
then season and toss to combine. 

Carve the lamb and serve with beans 
and olives, and roasted tomatoes. 
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Y love changing the 
hero protein on the 
Christmas table. Pork, 
with its succulent meat 
and crispy crackling, 
paired with a hint of 
Christmas spice, is a 
wonderful alternative. ” 

ROAST PORK BELLY WITH 
CHARGRILLED PEACH SALSA 

SERVES 6-8 

1.2kg boneless pork belly, skin scored 
V 2 tsp each ground white pepper, 
ground nutmeg and ground cloves 
2 tsp extra virgin olive oil 
2 onions, thinly sliced 
4 garlic cloves (unpeeled) 

2 bay leaves 

2 cups (500ml) chicken stock 
Micro parsley, to serve 

PEACH SALSA 

3 ripe peaches, halved, stones removed 
1 tbs olive oil 

1 tomato, cut into 2cm pieces 

1 long red chilli, finely chopped 
V 2 bunch chives, finely chopped 

2 tsp balsamic vinegar 

Remove pork from fridge at least 1 hour 
before cooking and bring to room 
temperature. Preheat oven to 240°C. 




meat is tender. Remove the pork from 
the pan and transfer to a chopping 
board, then rest, loosely covered with foil, 
for 30 minutes. Set pan with juices aside. 

Meanwhile, for the salsa, preheat a 
chargrill pan or barbecue to high. Brush 
peaches with oil, then grill, cut-side down, 
for 1-2 minutes until charred. Remove from 
heat and roughly chop. Place in a bowl 
with remaining ingredients, then season 
and toss to combine. 

Skim fat from the reserved pan juices. 
Squeeze garlic from skins and mash with 
a fork. Add garlic, onion and Vs cup (80ml) 
pan juices to salsa and toss to combine. 

Carve pork and serve with peach salsa, 
remaining pan juices and micro parsley. » 



Toast the spices in a small dry frypan 
over medium heat for 1-2 minutes until 
fragrant. Pat pork skin with paper towel 
until very dry. Drizzle the oil over the skin 
and season with 2 tsp salt. Turn the pork, 
skin-side down, and rub the spice mixture 
into the flesh (avoid the skin). 

Place onion and garlic in the centre 
of a large roasting pan and place pork, 
skin-side up, on top, ensuring onion 
mixture is tucked under pork. Roast 
for 20-30 minutes until skin is golden, 
blistered and crisp. Remove pan from 
oven and reduce oven to 165°C. Add 
bay leaves and stock, ensuring liquid 
does not touch skin, then roast for 
a further 1 hour 45 minutes or until 
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YOUR ONE-STO 




DESTINATION FOR PREMIUM 
QUALITY MEAT THIS CHRISTMAS. 



PRE-ORDER ONLINE TODAY 
& COLLECT FOR CHRISTMAS* 

VtCSMEATMARKET.COM.AUyCHRISTMASORDER 



' ■ - 

LOCATED AT SYDN EY FISH MARKETS 
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Y created this dish for 
the Ballina Prawn 
Festival, and it ended 
up winning the peoples 
ehoiee award for the 
prawn dish of the day. 
I eouldnt make them 
fast enough. Theyll 
be a hit for Christmas. ” 

BARBECUED PRAWNS WITH 
CHARRED KALE AND AVOCADO 

SERVES 4 

1 garlic bulb, cloves peeled 
5 long red chillies, seeds removed, 
roughly chopped 
200ml extra virgin olive oil 
16 extra large green prawns 
1 cup flat-leaf parsley leaves, 
finely chopped 

1 large bunch (about 500g) kale, leaves 
separated from stalks 

Finely grated zest and juice of 1 lemon 

AVOCADO PUREE 

2 avocados, flesh scooped 
Vs cup (80ml) buttermilk 
Juice of V 2 lemon 

Preheat oven to 180°C. Place the garlic, 
chilli and oil in a small ovenproof saucepan 
or frypan and season generously with 




freshly cracked black pepper. Cover pan 
with foil and place in oven for IV 2 hours or 
until garlic is tender and chilli is blackened. 
Cool completely, then place in a small 
food processor and whiz until combined. 

Meanwhile, for the avocado puree, 
place avocado, buttermilk and lemon 
juice in a food processor and whiz until 
smooth. Season and set aside. 

Preheat the barbecue to high. Using 
a sharp knife, butterfly the prawns by 
cutting lengthways along the belly and 
through the head until they open out flat. 
Remove vein and discard. Divide the 
garlic paste into 2 portions. Combine 
1 portion with parsley in a bowl. Toss 



kale leaves with remaining 1 portion in a 
separate bowl. Brush flesh side of prawns 
with parsley mixture and season well. Grill 
prawns, flesh-side down, for 1-2 minutes 
until red and charred. Turn and cook for 
a further 1 minute or until just cooked. 
Remove prawns from grill and sprinkle 
with lemon zest and squeeze over the 
lemon juice. Grill kale for 4-5 minutes 
until charred and wilted. Season. 

Serve the grilled prawns with the 
charred kale and avocado puree. 



DEUaOUS.COM.AU 

For more inspirational recipes from top 
International and Australian chefs. 



I ^ 



98 delicious.com.au 








PLENTY TO 
GO AROUND 



Your options for how to get to the 
Margaret River region are many. 
All domestic carriers fly daily to 
Perth from all Australian capital 
cities. From there, the Margaret 
River region is just a three-hour 
hire car drive south. 



Or 



Dunsborough 



^sselton 



Margaret 

River 



Q 



Augusta 



STILL WANT 
MORE? 

There's always something unexpected 
happening in the Margaret River 
region. And while discovering it for 
yourself can be half the fun, here are 
just a couple of suggestions to get 
you started: 

Margaret River Pro 

April 2016 

The famous Margaret River Pro brings the best 
surfers from around the world to the Margaret 
River Mainbreak at Surfers Point in Prevelly. 

Whale Watching 

June - December 

Each year pods of migrating humpback and 
southern right whales pass the coast, close 
enough to be visible from the southwest coastline. 



MAKING A 
RESERVATION 

The accommodation choices in the Margaret 
River region are as plentiful as the attractions and 
events and can be as opulent or as basic as your 
budget allows. For a more rugged experience, 
you’ll find a wide selection of camping grounds, 
caravan parks and backpackers hostels. There 
are also many different hotels, chalets and 
boutique winery accommodation sprinkled 
throughout the region. Or, for a truly unforgettable 
five-star stay, make sure you check out one of 
the luxury retreats - you won’t be disappointed. 

Discover more at westernaustralia.com 



experience 
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Vegetarian gravy 
(recipe p 104). 
OPPOSITE: roasted 
sweet potatoes with 
chilli and seeds 
(recipe p 106). 
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Sometinnes it's the supporting act that's the main event on Christmas Day, 
says Matt Wilkinson, who shares his ultimate side dishes, including an epic 
vegetarian gravy and clever idea for leftover ham. 



PHOTOGRAPHY BRETT STEVENS STYLING JUSTINE POOLE 







AFTER 15 YEARS OF BEING in Australia I've finally embraced Christmas time being 
hot, and I have to say I like it a lot, just as long as you don't have the traditional dinner. 

I think it's okay to break tradition to create your own, and that's exactly what an Australian 
Christmas is to me now. My partner Sharlee and I generally start planning what we're 
going to have for Christmas Day around early spring. Then we spend the festive season 
in country Victoria in a town called Euroa where it's a team effort with me and Sharlee's 
mum, Nonna Leah, sharing the entrees, main and sides, Sharlee doing dessert, and 
Leah's partner Pops, well... he gets the wood fire going, sets up the table and keeps 
the beer cold. It's now our own tradition that I dearly love and we haven't had the 
same dish in 6 years, except for the ham and Nonna's favourite zucchini carpaccio. 

I think my favourite part of Christmas day and the festive season is coming together 
and sharing food, plus the lead up to Christmas with all the rush and talking of what 
people are going to be having. It's that time where food brings us all together and 
I feel privileged to have my own little gathering. These recipes are intended for 
outdoor Christmas eating and pair well with classic roasts, I hope you enjoy. 

-ii • Download our new enhanced 

©mrwilkinsons ^ @wilkinson_matt ^ook Mode 



EGGPLANTS STUFFED WITH 
HALOUMI, BASIL AND PINE NUT 

SERVES 4 

Stuffing eggplants is something I do every 
summer, especially when eating outside. 

2 large eggplants, halved lengthways 

1 tsp ground cumin 

V4 cup (60ml) olive oil, plus 2 tbs 
extra to brush 

2 tbs sultanas 

1 tbs lemon juice 

100g haloumi or hard feta, grated 
V 4 cup (40g) pine nuts, lightly toasted, 
plus extra to serve 
Vs cup basil leaves, chopped, 
plus extra leaves to serve 

1 tsp sumac 

Preheat oven to 200°C. Carefully score 
the eggplant flesh without cutting into 
skin. Rub 2 tsp salt into flesh and set aside 
for 5-10 minutes, then rinse and pat dry. 
Combine cumin with 2 tbs olive oil and 
brush over flesh. Heat a large frypan 
over medium heat and cook eggplant, 
flesh-side down, for 10-15 minutes until 
dark golden. Transfer eggplant, flesh-side 
up, to a baking paper-lined baking tray 
and bake for 30-40 minutes until a skewer 
easily pierces flesh. Cool slightly. 

Meanwhile, combine sultanas and lemon 
juice in a bowl and set aside. 

Using a spoon, scoop out eggplant 
flesh, leaving 1cm attached and reserving 
skin. Combine flesh with sultanas, then 
roughly chop, removing any tough pieces. 
Combine eggplant mixture with pine nuts, 
basil leaves, sumac, half the cheese and 
remaining 1 tbs oil. Spoon into eggplant 
skin and top with remaining cheese. Bake 
for 15 minutes or until golden. Scatter with 
extra pine nuts and basil leaves to serve. 

CHARRED CAPSICUM, ANCHOVY 
& THYME SALAD 

SERVES 4-6 

This is the perfect backyard salad and is 
superb with chicken, turkey and pork. 

2 red capsicums 

1 yellow capsicum 
1 tbs red wine vinegar 
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Eggplants stuffed with 
haloumi, basil and 
pine nut. OPPOSITE: 
charred capsicum, 
anchovy & thyme salad. 








MATT WILKINSON. 



10 anchovy fillets in oil, drained 
2 tbs olive oil, plus extra to shallow-fry 
2 thick slices sourdough, torn 
V 4 bunch oregano, leaves picked 

Heat a large chargrill pan over high heat. 
Add the capsicums and cook, turning, 
for 15-20 minutes until charred all over. 
Transfer to a bowl, cover with plastic wrap 
and set aside for 5 minutes to sweat. 
Carefully remove and discard skin and 
seeds. Cut capsicum into thick strips, 
then place in a bowl with vinegar, anchovy 
and 2 tbs oil. Toss gently and season. 

Meanwhile, heat 1cm oil in a frypan 
over medium heat. Add bread and fry, 
turning frequently, for 2-3 minutes until 
golden. Remove and drain on paper 
towel, then add the oregano leaves 
and fry for 10 seconds or until crisp. 



Add bread and oregano leaves to 
capsicum, toss gently and serve warm. 

VEGETARIAN GRAVY 

MAKES 1L (4 CUPS) 

This gravy is perfect at Christmas 
instead of the packet stuff 

50g unsalted butter 
V 2 cup (125ml) olive oil 
4 large white onions, 
thinly sliced 

3 large garlic cloves, thinly sliced 
2 thyme sprigs, leaves picked 
1 V 2 tbs Vegemite 

V 4 cup (80g) quince paste, redcurrant 
jelly, or cranberry sauce 
1 tbs cornflour 
50ml apple cider vinegar 
2/3 cup (165ml) verjuice or white wine 



Heat a large heavy-based saucepan over 
high heat. Melt butter and oil, and cook 
until butter is foamy. Add onion, garlic and 
thyme. Increase heat to medium and cook, 
stirring frequently, for 40 minutes or until 
slightly golden and catching on the base. 

Add Vegemite and quince paste, and 
cook for a further 5 minutes or until 
melted, then stir in cornflour. Increase 
heat to high, add vinegar and verjuice, 
and cook, scraping the bottom of the pan 
with a spoon, for 2-3 minutes until syrupy. 

Add 1L (4 cups) water and bring to the 
boil. Reduce heat to low and cook for 
15-20 minutes until reduced and thickened. 

HAM, PEA & PARMESAN SALAD 

SERVES 4 

Use leftovers from Colin Fassnidge's ginger 
beer-glazed ham (p 44) in this recipe. 




Ham, pea 
parmesan 



DOUBLE MINT 
POTATO SALAD, 
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250g ham cooked on the bone, 
torn into pieces 

2 cups (320g) fresh peas, blanched, 
refreshed 

1 small spring onion, thinly sliced 
1 cup mint leaves, torn 
1 cup flat-leaf parsley leaves, torn 
50g baby spinach leaves 

1 avocado, quartered 

PARMESAN CRISP 

2 cups (160g) finely grated parmesan 
1 tsp plain flour 

1 tbs white sesame seeds 

DRESSING 

1 tbs hot English or Dijon mustard 

1 tbs caster sugar 

Juice of 1 lemon 

Vs cup (80ml) pure (thin) cream 

Vs cup (80ml) walnut oil or olive oil 

For parmesan crisp, preheat the oven to 
180°C. Combine all ingredients in a bowl, 
then spread thinly over a baking tray lined 
with baking paper. Bake for 10 minutes 
or until melted and golden. Set aside. 

For the dressing, whisk all ingredients 
together in a bowl. Season to taste. 

Combine all salad ingredients in a bowl 
and toss with mustard dressing. Break 
over cooled parmesan crisp to serve. » 
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A nice little way 
to end the day. 



CHEDDAR 
& CHILLI 



CHEDDAR* 

CHIVE* 

ONION 



CHEDDAR 
& SWEET 
CAPSICUM 



’ 5 ^^^5J3AR& 

I COCKED 

i pepper 








MATT WILKI 



Zucchini bread 
with pickled 
nel & onion 



ZUCCHINI BREAD WITH QUICK 
PICKLED FENNEL & ONION 

SERVES 4-6 

This bread is perfect for the middle 
of the table with everything else. Eat 
warm from the oven or toasted. Store 
pickle in the fridge for up to 6 weeks. 

2 snnall zucchinis 
lOOnnI olive oil 
2 eggs 

Finely grated zest of 1 lennon 
2 cups (300g) self-raising flour 
V 2 tsp bicarbonate of soda 
2 tbs raw sugar 

V4tsp each ground cinnannon and nutnneg 
Soft nnarinated feta, fennel fronds and 
flat-leaf parsley leaves, to serve 

QUICK PICKLED FENNEL & ONION 
1 fennel bulb, thinly sliced 
6 spring onions with bulbs, thinly sliced 
1 cup (250nnl) white wine vinegar 



1 cup (220g) caster sugar 
V 4 tsp saffron threads 

1 tsp chilli flakes 

Preheat oven to 180°C. Grease and flour 
a 19cm X 8cm loaf pan and set aside. 

Grate the zucchini into a bowl, add 

2 tsp salt and toss to combine. Set aside 
for 10 minutes, then rinse. Place zucchini 

in a colander set over a bowl for 5 minutes, 
squeezing to remove all liquid. Transfer 
zucchini to a bowl with oil, eggs and 
lemon zest. Set aside. 

In a separate bowl, combine flour, bicarb 
soda, sugar, cinnamon and nutmeg. Fold 
through the zucchini mixture until a sticky 
dough forms. Spoon into pan and bake 
for 1 hour-1 hour 10 minutes until a skewer 
comes out clean. Cool slightly in pan. 

Meanwhile, for the pickle, combine 
fennel, onions and 1 V 2 tbs salt in a bowl. 
Place vinegar, sugar, saffron, chilli flakes 
and 1 cup (250ml) water in a small pan. 



Bring to the boil over high heat, stirring 
until sugar dissolves. Pour over fennel 
and onion, and chill until ready to serve. 

To serve, slice warm zucchini bread, 
smear with feta and top with pickles, 
fennel fronds and parsley. 

ROASTED SWEET POTATOES 
WITH CHILLI AND SEEDS 

SERVES 4-6 

Microwaving is a great way to get ahead 
cooking sweet potatoes on a busy 
Christmas morning in the kitchen. 

2 sweet potatoes 
2/3 cup (165ml) sunflower oil 
1 tbs each white and black 
sesame seeds 

1 tsp each fennel and coriander seeds 

1 tbs pumpkin seeds (pepitas) 

2 tsp salt flakes 

1 tsp dried chilli flakes 
1 cup (250ml) natural yoghurt 
Juice of 1 lemon 

Place sweet potato in a microwave-safe 
dish and microwave on high, turning 
halfway, for 6 minutes or until cooked 
through. If still firm, continue cooking 
for 1 minute intervals until just cooked. 
Cut lengthways into eighths. Heat oil in 
a frypan over high heat. In batches, fry, 
turning halfway, for 10-12 minutes until 
crisp. Remove and drain on paper towel. 

Meanwhile, toast sesame seeds in 
a dry frypan over medium-low heat, 
tossing frequently, for 3-4 minutes until 
white seeds are golden. Add remaining 
seeds and toast for 1-2 minutes until 
fragrant. Using a mortar and pestle, 
crush salt and chilli flakes. Combine 
with toasted seeds and roughly crush. 

Combine the yoghurt and lemon 
in a bowl. Set aside. 

Toss the sweet potato with seeds. 
Serve with lemon yoghurt. 
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For our best-ever Christmas potato sides. 
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The measure of perfection. 

The new range of Anchor cream has unique 
one and two cup size bottles with measurement 
markers to ensure precise pouring. 





Beautiful cream. 



™ All trade marks for this product are owned by the Fonterra group of companies. Anchor - Established in New Zealand in 1886. 



anchordairy.com.au 
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ChoGQiate shortbread 
with lavender and 
thyme. OPPOSITE: 
white chocolate Sc^jaeach^ 
trifle (recipes p 114)V 





SENSATION 



While traditional pudding and mince pies will always have a place 
in our hearts, Phoebe Wood turns nostalgic Christmas classics 
into modern masterpieces with these show-stopping desserts. 
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Download our new enhanced 
App for Cook Mode 











Frozen Christmas pudding cake. 
OPPOSITE: passionfruit & dark 
chocolate bombe Alaskas. 



FROZEN CHRISTMAS 
PUDDING CAKE 

SERVES 12 

Begin this recipe 1 day ahead. 

1kg store-bought Christnnas pudding, 
crumbled 

6L vanilla ice cream, softened 
2 cups cherries in cane sugar syrup 
(from delis and specialty food shops), 
plus 2/3 cup (165ml) cherry syrup 
Chocolate shards and pitted fresh 
cherries, to decorate 

CHOCOLATE ICING 
V 2 titanium-strength gelatine leaf 
IV 3 cups (330ml) thickened cream 
V 3 cup (35g) cocoa powder, sifted 
2 tbs pure icing sugar, sifted 

Grease and line base and sides of a 22cm 
springform cake pan with baking paper. 
Press 400g crumbled pudding into base 
of pan. Spread 2L ice cream over the top, 



then cover with remaining 600g pudding. 
Freeze for 2 hours or until firm. 

Meanwhile, chop drained cherries 
and fold through remaining 4L ice cream 
with cherry syrup. Transfer to a container, 
then cover and freeze, stirring occasionally 
so cherries don't sink to bottom, for 
2-3 hours until just firm. 

Using duct tape, seal the ring only (do 
not use base) of a second 22cm springform 
cake pan to first pan to form a two-tier cake 
mould. Spread the cherry ice cream over 
pudding layer, then freeze overnight. 

The next day, unmould ice cream cake 
by rubbing a hot cloth around pan. Release 
top pan first, then bottom. Transfer to 
a serving plate and freeze until needed. 

For the icing, soak gelatine in a bowl 
of cold water for 5 minutes to soften. 
Meanwhile, place Vs cup (80ml) cream, 
cocoa and icing sugar in a saucepan over 
medium-low heat, stirring until warm. 
Squeeze excess water from the gelatine, 
then stir into cocoa mixture until melted 



and combined. Cool slightly. Using an 
electric mixer, whisk remaining 1 cup 
(250ml) cream to soft peaks, then fold 
through cocoa mixture. Using a palette 
knife, spread icing overtop and sides of 
cake, then freeze for 1 hour or until firm. 

Decorate cake with chocolate shards 
and fresh cherries just before serving. 

PASSIONFRUIT & DARK 
CHOCOLATE BOMBE ALASKAS 

MAKES 8 

You will need a kitchen blowtorch. 

lOOg dark chocolate, chopped 
90g unsalted butter 

2 tbs cocoa powder 

3 eggs, plus 6 extra eggwhites 
630g caster sugar 

2 cups (200g) almond meal, sifted 
8 scoops passionfruit gelato 

4 passionfruit, pulp removed 

Preheat the oven to 160°C. Grease 
and line the sides of eight 7.5cm ring 
moulds with baking paper, and place 
on a baking paper-lined baking tray. 

Place the chocolate and butter in 
a heatproof bowl set over a saucepan of 
gently simmering water (don't let bowl 
touch water), stirring until melted and 
combined. Stir in cocoa, then cool. 

Using an electric mixer, whisk 3 eggs 
and 2/3 cup (150g) sugar until thick and 
pale. Fold almond meal through chocolate 
mixture, then fold in egg mixture. Divide 
batter among ring moulds, then bake for 
25 minutes or until a skewer inserted into 
centres comes out clean. Set aside to 
cool completely on tray. 

Place 8 gelato scoops on cooled cakes. 
Freeze until needed. 

To make passionfruit syrup, place 
passionfruit pulp, V 2 cup (110g) sugar 
and V 2 cup (125ml) water in a saucepan 
over medium heat, stirring until sugar 
dissolves. Cook for 5 minutes or until 
slightly thickened. Set aside to cool. 

Using an electric mixer, whisk extra 
6 eggwhites and remaining 12/3 cups 
(370g) sugar until stiff, glossy, and sugar 
dissolves. Remove cakes from freezer and 
unmould. Cover with the meringue. Using 
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WICKED. 



Naked pumpkin pie 
cheesecake with 
salted caramel. 
OPPOSITE: fried 
apple mince pies with 
cinnamon sugar 
(recipe p 114). 









a kitchen blowtorch, caramelise until dark 
golden. Drizzle over passionfruit syrup 
and serve immediately. 

NAKED PUMPKIN PIE CHEESECAKE 
WITH SALTED CARAMEL 

SERVES 12 

Store praline in an airtight container. 

You will need a kitchen thermometer. 
Begin this recipe 1 day ahead. 

200g gingernut biscuits, broken 
50g unsalted butter, melted, cooled 
800g (about V 2 ) butternut pumpkin 
flesh, chopped 
750g cream cheese, softened 
250g sour cream 
3 eggs 

300g brown sugar 
2 tsp vanilla extract 
1 tbs ground ginger 
1 tsp allspice 

V 2 tsp each ground turmeric and nutmeg 

1 cup (220g) caster sugar 

2 fresh figs, halved 

CINNAMON BUTTERCREAM 

3 eggwhites 

2/4 cup (165g) caster sugar 

350g unsalted butter, chopped, softened 

1 tsp ground cinnamon 

SALTED CARAMEL 

1 cup (220g) caster sugar 

2 tbs glucose syrup 

V 2 cup (125ml) thickened cream 

Grease and line the base and sides of two 
15cm round cakes pans with baking paper. 

Place biscuits in a food processor and 
whiz to fine crumbs. Add butter and whiz 
to combine, then press mixture into base 
of one pan. Chill until needed. 

Place the pumpkin in a microwave-safe 
bowl and cover with plastic wrap. Cook in 
microwave on high for 12 minutes or until 
very tender. (Alternatively, cook in a steamer 
for 20-25 minutes). Transfer to a colander to 
drain excess liquid and cool completely. 

Preheat oven to 160°C. Whiz pumpkin 
in a clean food processor until very 
smooth. Add cream cheese and whiz for 
7 minutes or until smooth. Add the sour 



cream, eggs and brown sugar, and whiz 
to combine. Add remaining ingredients, 
except caster sugar and figs, and whiz to 
combine. Divide batter between prepared 
pans (one cheesecake will have no biscuit 
base) and bake for 1 hour or until edges 
are set with a gentle wobble in centre. 
Turn off oven and leave cheesecakes in 
oven with door ajar for 3 hours or until 
cooled completely. Chill for at least 
6 hours or overnight until cold and set. 

To make praline for garnish, place caster 
sugar in a frypan over medium-high heat. 
Cook, swirling pan occasionally, for 
6 minutes or until a dark golden caramel. 
Pour onto a foil-lined baking tray and set 
aside for 30 minutes or until hard and set. 
Break praline in half, then pulse one half 
in a clean food processor to crumbs. 

For the buttercream, place eggwhites 
and sugar in a heatproof bowl set over 
a pan of simmering water (don't let bowl 
touch water). Whisk for 5 minutes or until 
sugar dissolves and mixture reaches 40°C 



on a kitchen thermometer. Transfer to an 
electric mixer and whisk for 6 minutes or 
until cool. Whisk in butter, 1 piece at a 
time, until combined (mixture may look 
curdled, continue whisking until mixture 
comes together). Whisk in the cinnamon. 

For the salted caramel, place sugar 
in a large frypan over medium-high heat 
and cook, swirling pan occasionally, for 
6 minutes or until a dark caramel. Add 
glucose and swirl to combine, then remove 
from heat. Tilting pan away from you, 
carefully stir in cream and 1 tsp salt flakes. 
Transfer to a bowl and set aside for 
30 minutes or until thickened and cool. 

Run a palette knife between pans and 
baking paper to release cakes. Place cake 
with gingernut base on a serving plate. 
Spread the top with V 2 cup buttercream, 
then top with second cake. Using a palette 
knife, spread top and sides with remaining 
buttercream, dragging knife around edges 
to reveal some cake. Drizzle with caramel. 
Top with figs, praline crumbs and shards. 
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FRIED APPLE MINCE PIES 
WITH CINNAMON SUGAR 

MAKES 8 

You will need a kitchen thermometer. 

4 cups (600g) plain flour 

200g cold unsalted butter, chopped 

300ml milk, chilled 

1 tbs white vinegar 

4 apples, peeled, finely chopped 

Vs cup (80ml) brandy 

Finely grated zest of 1 lemon 

3 tsp vanilla bean paste 

V 2 cup (80g) sultanas 

1 tsp each ground ginger and cloves 

3 tsp ground cinnamon 

1^/3 cups (370g) caster sugar 

1 egg, lightly beaten 

Sunflower oil, to shallow-fry 

Double cream (optional), to serve 

Combine flour and pinch of fine sea salt in 
a bowl. Add butter and cut into flour until 
combined (leave some larger pieces of 
butter for a flaky pastry). Add milk and 
vinegar, and stir to combine, then knead 
until mixture just comes together. Enclose 
in plastic wrap and chill for 1 hour. 

Combine apple, brandy, lemon, vanilla, 
sultanas, ginger, cloves, 1 tsp cinnamon, 

1 cup (220g) sugar and V 2 cup (125ml) 
water in a frypan over medium heat. Cook, 
stirring frequently, for 20 minutes or until 
apple is soft and jam-like, and most of the 
liquid has evaporated. Cool completely. 

Meanwhile, roll dough out on a floured 
surface until 3mm thick, then cut out eight 
15cm rounds. Transfer to 2 baking trays 
lined with baking paper. Chill until needed. 

Place heaped tablespoons of filling in 
the centre of each pastry round. Brush 
edges with egg, then fold over pastry to 
form a semi-circle, pinching the edges to 
seal. Freeze for 40 minutes or until firm. 

Heat 2cm oil in a large heavy-based 
frypan over medium heat to 170°C. In 

2 batches, fry pies, turning halfway, for 
6 minutes or until pastry is golden and 
cooked through. Drain on paper towel. 

Combine remaining 2 tsp cinnamon 
and 2/3 cup (150g) sugar in a bowl. Coat 
warm pies in cinnamon sugar and serve 
immediately with cream, if using. 



CHOCOLATE SHORTBREAD 
WITH LAVENDER AND THYME 

MAKES 60 BISCUITS 

Instead of using raw eggwhite in the glaze 
and crystallised thyme, substitute water. 

2 V 2 cups (375g) plain flour 
V 2 cup (50g) cocoa powder 

2 tsp ground ginger 

300g unsalted butter, chopped, softened 

1 cup (220g) caster sugar, plus 2 tbs extra 

3 eggwhites 

V 3 cup flowering or regular small 
thyme sprigs 

3 cups (360g) pure icing sugar, sifted 
Edible dried lavender (optional - from 
specialty food shops), to decorate 

Sift the flour, cocoa and ginger into 
a bowl. Using an electric mixer, beat 
butter and sugar until thick and pale. 

Fold through dry ingredients until a 
soft dough forms. Divide dough into 

2 portions. Enclose dough in plastic 
wrap and chill for 4 hours or until firm. 

Preheat oven to 180°C. In batches, 
roll out 1 portion of dough at a time on 
a lightly floured surface until 3mm thick. 
Using cookie cutters, cut out cookies, 
re-rolling scraps. Place on 2 baking 
paper-lined baking trays, and bake, 
swapping trays halfway, for 8 minutes or 
until just firm. Cool completely on trays. 
Repeat with remaining 1 portion dough. 

Meanwhile, whisk 1 eggwhite in a bowl. 
Place extra 2 tbs sugar on a plate. Brush 
thyme with eggwhite, then dust in sugar. 
Dry on a baking paper-lined tray for 2 hours. 
For glaze, using a fork, whisk remaining 

2 eggwhites, then stir in icing sugar to form 
a thick paste (if too thick, add 1 tsp water). 

Dip cookies in glaze on one side, then 
place on a wire rack to allow excess to drip 
off. Decorate with lavender and thyme, 
then set aside for 2 hours or until set. 

WHITE CHOCOLATE 
& PEACH TRIFLE 

SERVES 12 

3 titanium-strength gelatine leaves 
IV 2 cups (375ml) peach schnapps 
185g caster sugar 



300g shortbread biscuits, crushed 
6 egg yolks 

600ml thickened cream 
500g mascarpone 
1 tsp vanilla extract 
250g white chocolate, melted, 
cooled 

8 peaches, stones removed, sliced 
Freeze-dried raspberries and edible 
flowers (optional), to serve 

PEACH & VANILLA SYRUP 
V 2 cup (110g) caster sugar 
1 peach, peeled, skin reserved 
V 2 tsp vanilla bean paste 

To make peach jelly, soak gelatine in a 
bowl of cold water for 5 minutes to soften. 
Meanwhile, place schnapps. Vs cup (75g) 
sugar and 1 V 2 cups (375ml) water in a 
saucepan over medium heat and stir until 
sugar dissolves. Squeeze excess water 
from gelatine and add to schnapps, 
stirring until melted and combined. 
Remove from heat and cool to room 
temperature, then pour into a 3L (12-cup) 
trifle dish. Chill for 3 hours or until set. 
Scatter crushed shortbread over the jelly. 

To make white chocolate cream, place 
egg yolks and remaining V 2 cup (llOg) 
sugar in a heatproof bowl and whisk until 
pale. Place bowl over a saucepan of 
simmering water (don't let bowl touch 
water) and whisk until doubled in volume. 
Transfer to an electric mixer and whisk 
until cooled. Whisk in cream to soft 
peaks, then add mascarpone and vanilla, 
and whisk to stiff peaks. Fold in one-third 
chocolate to loosen, then fold through 
remainder. Dollop over shortbread. 

Chill until ready to serve. 

Meanwhile, for the syrup, place sugar, 
peach skins, vanilla and V 2 cup (125ml) 
water in a pan over medium heat, stirring 
until sugar dissolves. Cook for 5 minutes 
or until slightly thickened, then strain, 
discarding skins. Cool completely. 

Arrange peach slices on top of trifle, 
then drizzle with syrup. Scatter with 
berries and flowers, if using, to serve. 
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Trifle: 'Pebble' bowl in pink (used throughout), Mud Australia. Frozen pudding: dinner plate in pink, Mud 
Australia. Pumpkin cheesecake: salad plate in pink. Mud Australia. For stockist details, see Directory, p 182. 
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With no artificial colours or flavours, delicious ready to roll 
Orchard icing means you’ll never have to fake it again. 
Available in pure white or almond. 



www.orchardicing.com 






MASTERS CHRISTMAS 



Over 35 years of cooking, travelling, reviewing, judging and general omnivore-ing. Matt Preston 
has picked up just a few essential recipes. Here he shares some favourites from his new book 
for the ultimate Christmas, with a few cocktails thrown in for good measure. 
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PRAWN COCKTAIL 

SERVES 4 AS A STARTER 




''The aim of my new book is to help you eook 
dishes that might have previously eonfounded 
you or that you knew you eould eook better. 
These are the building bloeks for better eooking. ” 

I DISAGREE THAT the devil is in the detail. For me, the detail is where the angels reside. 
These secrets to doing the little things better are all shared in my new book, The 
Simple Secrets to Cooking Everything Better, as part of that elusive quest to master the 
dishes that we love to cook, love to share and, even occasionally, love to show off with. 

Whether it's a perfect roast that has guests licking their lips and mopping their plates, 
or a decadent dessert that is just so deceptively simple to make. These secrets have 
come from the broadest of places - from eating at street-food stalls and at the best 
restaurants in the world, from fellow home cooks, from CWA matriarchs and occasionally 
from some of the best chefs in the world. 

When friends are dropping over, the same 
rules apply for the drinks as they do for the 
food. They must be spectacular but they 
must also be easy to prepare so you can 
maximise your time with your guests. That's 
why I make simple, but delicious drinks when 
we're entertaining. I also find the sense of 
occasion they bring helps gets the party 
started in the best possible way. 



The Simple 
Secrets to 
Cooking 

Everything Better 
(Plum, $39.99), 
by Matt Preston, 
is available in 
bookshops 
nationally. 
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2 eschalots, very finely chopped 
Pinch of salt flakes 
2 tsp brandy 

1 lemon, peeled, segmented, segments 
cut into thirds 

1 tsp olive oil 

5 iceberg lettuce leaves, finely shredded 
20 cooked king prawns, peeled (tails 
intact), deveined 

2 avocados, peeled, halved, 
sliced crossways 

Chervil leaves, to serve 

COCKTAIL SAUCE 
200ml pure (thin) cream 
Juice of Vz lemon 
2 tbs tomato sauce 
1 tsp Tabasco 
1 tbs Worcestershire sauce 
V2tsp salt flakes 

Pinch of freshly ground white pepper 

For the cocktail sauce, lightly whisk the 
cream until thickened slightly. Stir in the 
lemon juice, tomato sauce. Tabasco and 
Worcestershire sauce. Season with salt 
and white pepper. Taste and adjust 
seasoning, adding more lemon juice 
if you think it needs it. Chill. 

Prepare the eschalots. Do you think 
they are small enough? Of course they 
aren't. Cut them even smaller, then toss 
with a pinch of salt and the brandy, and 
set aside for 15 minutes. 

Combine lemon segments and oil. 

Set aside for 15 minutes. 

To assemble, divide the shredded 
lettuce among four wide-rimmed glasses 
or bowls. Arrange the prawn tails so they 
hang over the edge of the glass, placing 
a piece of avocado in between some of 
the prawns. 

Spoon a generous dollop of cocktail 
sauce into each glass and scatter over 
the chervil, lemon and a little brandied 
eschalot. Serve immediately. 





DOUBLE MINT POTATO SALAD 

SERVES 4 AS A STARTER 

800g small potatoes (a waxy variety 
such as kipfler, pink eye or nicola) 
V 2 bunch mint, leaves torn 
V 4 bunch flat-leaf parsley, 
leaves torn 




MATT PRESTON. 



Double mint 
potato salad. 
LEFT: prawn 
cocktail. 



MINT DRESSING 
2 tsp dried mint 
V 2 tsp ground cumin 
V 2 tsp salt flakes, plus extra, 

to serve 

Juice of V 2 lemon 
200g creme fraiche 

For the dressing, combine the dried 
mint, cumin, salt, lemon juice and creme 
fraiche. Chill, the longer the better, until 
ready to serve. 

Cook the potatoes in a large saucepan 
of boiling, salted water for 10 minutes or 
until tender. Drain, then place back into 
the warm, dry pan to dry and cool for 
15 minutes. 

Cut the potatoes as you like (or leave 
whole if they're small). When cooled to 
room temperature, toss gently with the 
dressing until nicely coated. 

Scatter on the fresh herbs, finish with 
a sprinkle of salt and serve. 



TOMATO & PLUM SALAD 

SERVES 4 AS A STARTER 
3 plums 

8 heirloom or black Russian tomatoes, 
cut into irregular shapes 
100g ricotta, crumbled 
Basil leaves, to serve 

DRESSING 

1 tbs red wine vinegar 
V 2 tsp salt flakes 

V 4 cup (60ml) extra virgin olive oil 
Pinch of ground white pepper 

For the dressing, combine all ingredients 
in a bowl. Set aside. 

Slice the cheeks off the plums, 
then cut into wedges. 

Place the tomatoes and plum wedges 
in a bowl, add the dressing and toss 
well to coat. 

To serve, arrange the tomatoes and 
plums in a serving bowl or on a platter. 



Scatter the ricotta over the salad, then 
place the basil leaves over the top as 
garnish. Serve immediately. 

PERFECT ROAST CHICKEN 

SERVES 4-6 

You will need a kitchen thermometer. 

2kg whole chicken 
Extra virgin olive oil, to drizzle 
and to baste 
Salt flakes, to rub 
100ml sherry vinegar 

STUFFING 

V 4 cup (60ml) olive oil 
2 (about 250g) red onions, very 
finely chopped 
2/3 cup (100g) grated carrot 
125g smoked streaky bacon rashers, 
finely chopped 

1 bunch coriander, stalks finely chopped, 
leaves picked 

V 2 tsp cumin seeds, crushed 
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1 tsp coriander seeds, crushed 

2 cups (400g) sweetcorn kernels 
V 4 cup (30g) sultanas 

V4cup (30g) slivered almonds, roasted 
1 cup (80g) fresh breadcrumbs 

For the stuffing, heat the oil in a large 
frypan over medium heat. Add the 
onion and carrot, and cook, stirring, 
for 20 minutes or until soft. Remove 
onion and carrot and set aside in a bowl, 
reserving the oil in the pan. Add the 
bacon to the pan and cook, stirring, for 
2-3 minutes until just cooked (not crispy). 
Add the coriander stalk, cumin, coriander 
seeds and sweetcorn. Increase heat to 
medium-high and cook, without stirring, 
for 2 minutes, then reduce heat to 
medium and toss for 2-3 minutes until 
corn is cooked and beginning to turn 
golden around the edges. Return the 



onion and carrot to the pan, then add 
coriander leaves, sultanas, almonds and 
breadcrumbs. Stir for 2 minutes or until 
warmed through. Transfer to a large 
bowl, then cover with plastic wrap and 
set aside to cool. 

To roast the chicken, preheat the oven 
to 200°C. Clean the chicken well and dry 
the cavity with paper towel. Pack the 
stuffing into the cavity, then rub all over 
with olive oil and season with salt flakes. 
Fold the wing tips underneath the chicken 
and place on a wire rack set in a shallow 
baking tray (this helps the bird cook 
evenly). Pull the legs together and tie with 
kitchen string around the joint to contain 
the stuffing. Cover the breast with a strip 
of foil to prevent it from drying out. 

Place the chicken in the oven and roast 
for 40 minutes, then remove the foil, 
spoon 2 tbs olive oil over the breast and 



drizzle the bird with Vs cup (80ml) sherry 
vinegar. Return to the oven for 30 minutes 
or until a thermometer inserted into the 
thickest part of a leg reads 68°C. Remove 
the chicken from the oven and gently turn 
it over on the wire rack so the breast side 
is facing down. Rest, loosely covered with 
foil, for 20-30 minutes, noting that the 
residual heat will cook the chicken further. 

Transfer to a board ready for carving. 
Skim fat from baking tray and discard, then 
pour remaining juices into a saucepan. 
Place over medium-high heat and cook 
for 4-5 minutes until slightly reduced. 
Taste, adding remaining 1 tbs sherry 
vinegar if sauce needs more acidity. 

Carve the chicken and serve with the 
reduced pan juices and the stuffing. 

MINI CHEESECAKES WITH 
AMARETTO FIGS 

SERVES 4 AS A STARTER 

Begin this recipe at least 5 hours ahead. 

125g Granita biscuits (or another 
digestive biscuit) 

1 cup (100g) almond meal 
140g caster sugar 

80g unsalted butter, melted 
4 titanium-strength 
gelatine leaves 

400ml thickened cream, plus extra 
whipped cream to serve 

2 X 250g packets cream cheese, 
at room temperature 

1 tbs vanilla extract 
4 eggs, separated 
100ml amaretto liqueur 
6 small ripe figs, sliced 

Preheat the oven to 175°C. Grease and 
line six 11cm mini springform cake pans 
with baking paper. 

Whiz biscuits in a food processor to fine 
crumbs. Add almond meal and 1 heaped 
tbs caster sugar and whiz again. Transfer 
to a bowl, add melted butter and stir to 
combine. Divide evenly among pans and 
press down firmly and evenly. Place pans 
on a baking tray and bake for 12 minutes 
or until light golden. Remove from oven 
and set aside to cool completely. » 
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KEEP YOUR COOL 
IN THE KITCHEN _ 
WHEN COOKING 



ROAST CHICKEN. 
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Soak gelatine in a bowl of cold water for 
5 minutes to soften. Place V4 cup (60ml) 
thickened cream in a small saucepan and 
bring to the boil. Remove from the heat 
and set aside. Squeeze out excess liquid 
from gelatine and add to the warm cream. 
Stir until melted and combined. Cool 
to room temperature. 

Meanwhile, combine cream cheese and 
remaining V2 cup (110g) sugar in a large 
bowl and beat with an electric mixer 
until sugar dissolves (use the paddle 
attachment if using a stand mixer). Add 
the vanilla extract and remaining 340ml 
cream and beat to combine. Add egg 
yolks and beat to combine, then stir in 
the cooled cream and gelatine mixture. 



Whisk the eggwhites to stiff peaks, then 
gently fold through the cream mixture. 
Immediately pour the filling into the cake 
pans, dividing evenly among them. Chill 
for at least 4 hours or overnight. 

When almost ready to serve, bring the 
amaretto to the boil in a small saucepan. 
Simmer for 8-10 minutes until reduced to 
a thick syrup. Remove from heat and leave 
to cool slightly. 

Unmould the cheesecakes and arrange 
on plates or a serving tray. Top each cake 
with slices of fig and pour over a little 
syrup. Serve with whipped cream. 
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For Matt's cocktail recipes: watermelon 
spritz and the cool green. 




matt shakes it up 

SEOUL SUNG 

SERVES 10 

When / hit Seoul for a story earlier 
this year (see Global Flavours, p 158) 
it was 30°C and steamy, and the fresh 
grapefruit juice and soda they serve 
was a godsend. It works even better 
with a spritz of tonic and shot of gin. 

1L (4 cups) grapefruit juice, chilled 
300ml gin, chilled 
300ml tonic water, chilled 
1 grapefruit, thinly sliced 
10 thyme sprigs, to serve 

Combine juice, gin and tonic in a jug. 

Fill 10 glasses with ice, pour over 
cocktail and serve with a slice of 
grapefruit and thyme sprig. 

STRAWBERRY SOUR SPRITZ 

SERVES 6 

Vanilla, black pepper and lemon are 
three flavours that both strawberries 
and whisky love. Here they provide 
a bridge between the two in this 
vibrant version of a whisky sour. 

900g strawberries, hulled, halved, 
plus extra sliced to serve 
2V2 tbs caster sugar 
2V2 tsp vanilla extract 
Thickly pared zest of 2 lemons, 
plus juice of 5 lemons 
300ml whisky 
600ml soda water 
1 tsp coarse ground black pepper 



Using a muddler orthe end of a 
rolling pin, muddle strawberries, 
sugar and vanilla in a jug. Add lemon 
juice and stir to combine. 

Place 50ml whisky in a cocktail 
shaker with one-sixth strawberry 
mixture. Place the top on the shaker 
and shake well. Strain into a glass 
filled with ice. Top with 100ml soda 
water, a little pepper, strawberry 
slices and lemon zest. Repeat to 
make six cocktails. 
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so MUCH MORE TO GIVE THIS 

CHRISTMAS 

WITH KITCHENAID 




#somuchmoretogive 

With so many products in the KitchenAid range, you're sure 
to find the perfect gift for friends and loved ones this Christmas. 

From coffee lovers, bakers and health enthusiasts to culinary 
connoisseurs, KitchenAid has Christmas covered. 

For more information please visit kitchenaid.com.au or kitchenaid.co.nz 

® 



oo®©® 



KitchenAid 
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SET THE RIGHT SCENE WITH A 
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CELEBRATE THE BEST OF 
SUMMER ENTERTAINING 
WITH THESE DRINKS THAT 
WILL CREATE A STYLISH 
FIRST IMPRESSION AT YOUR 
NEXT GET-TOGETHER. GOOD 
VIBES GUARANTEED! 
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ADVERTISEMENT 




Whether you’re hosting twilight drinks, a formal gathering or a barbecue, a 
Welcome Drink hits the perfect first note. Here are two summer favourites... 



TIME FOR A CHANGE 

Beer, wine, bubbles - isn’t it time you upped 
your Welcome Drink game? Take your lead 
from the world’s best bartenders and serve 
a scene-stealing (but simple-to-make) mixed 
drink. Dust combine some key ingredients over 
ice, give them a stir and presto - you’ve got 
drinks that not only make a style statement, 
but that also pair perfectly with all the classic 
foods of summer. For a low-key weekend 
barbecue with friends, combine bare feet and 
bench seating with a frosty jug of Classic 
PIMM’S, or imbue a garden party with casual 
glamour by serving an Elderflower Cooler. 

Set the scene with clusters of twinkling votives 
on tables, plus overlapping Persian rugs and 
Moroccan-look cushions on the grass. 



CLASSIC PIMM’S 

SERVES 4 (contains 1 standard drink per serve) 

180ml PIMM’S 

Ice 

Cucumber, sliced 
Orange, sliced 
Mint sprigs 
Dry ginger ale 
Lemonade 

Fill a jug with ice. Add cucumber, orange 
slices and the mint sprigs. Pour in the 
PIMM’S. Top with equal parts dry ginger 
ale and lemonade. 

• Suggested food pairings: prawn and 
chorizo skewers, fresh oysters, potato chips. 



ELDERFLOWER COOLER 

SERVES 1 (contains 1 standard drink) 

30ml Gordon’s London Dry Gin 
Ice 

20ml elderflower cordial 
2 slices cucumber 
1 mint sprig 
Soda water 

Pour the Gordon’s Gin over ice in a tall glass. 
Add the elderflower cordial, sliced cucumber 
and mint sprig. Top with soda water and stir. 

• Suggested food pairings: roast beetroot 
with feta, spiced lamb skewers with yoghurt, 
mixed mezze platters. 



Next time you entertain, serve a Welcome Drink and share your unique style with ttMadeInHouse 



Get the facts DRINKWISE.ORG.AU 
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Gaytime trifle (recipe p 128). C 

OPPOSITE: roasted white 
chocolate parfait (recipe p 132). 
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MAGIC 



Matt Moran takes festive desserts (and #foodporn) to the ne*(t - - 
level with his creanny, dreamy show-stoppers, including his clever • • 
twist on everyone's summer favourite, the Golden Gaytime. S » 
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Download ourTiew enhanced 
App for Cook Mode 
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“RIPPLED WITH LEMON CURD, 
THIS MARSHMALLOW- CENTRED 
PAVLOVA IS AN AUSSIE SUMMER’S 
ANSWER TO LEMON MERINGUE PIE.” 



MANGO & LEMON CURD PAVLOVA 

SERVES 6-8 

6 eggwhites 

1 V 2 cups (330g) caster sugar 
1 tsp white wine vinegar 
1 tsp cornflour, sifted 
1 tsp vanilla-bean extract 
1 mango, thinly sliced 
Mulberries, to serve 

LEMON CURD 

100g unsalted butter, chopped 

1 cup (220g) caster sugar 
V 2 cup (125ml) lemon juice 

2 eggs, lightly beaten 

1 cup (250ml) thickened cream, 
whipped to stiff peaks 

Preheat oven to 1 10°C. To make pavlova, 
whisk eggwhites in an electric mixer with 
a pinch of salt until just before stiff peaks. 
Add sugar, 1 tbs at a time, whisking 



constantly until thick, glossy and sugar 
dissolves. Fold in vinegar, cornflour and 
vanilla. Draw a 20cm circle on a sheet of 
baking paper and place on a baking tray. 
Spoon meringue over circle to create a 
dome. Bake for 20 minutes, then reduce 
heat to 90°C. Cook for a further 40 minutes 
or until crisp and dry. Turn off oven and 
leave the meringue in oven, with the door 
ajar, for 3-4 hours until cooled completely. 

For the curd, place butter, sugar 
and lemon juice in a heatproof bowl set 
over a pan of simmering water (don't let 
bowl touch water). Whisking constantly, 
for 5-8 minutes until sugar dissolves. 
Remove from heat. Whisk in egg and 
return to heat, whisking constantly, for 
12-15 minutes until thickened. Remove 
from heat. Cover surface with plastic 
wrap. Set aside to cool. 

Gently swirl together lemon curd and 
cream. Spread over meringue and top 
with mango and mulberries to serve. 



GAYTIME TRIFLE 
(COVER RECIPE) 

SERVES 10-12 

This show-stopping layered ice cream 
cake is inspired by a Christmas trifle. 



3L caramel gelato, softened 
1 L vanilla gelato, softened 
150g dark (plain or caramel flavoured) 
chocolate, chopped 
170g paillete feuilletine (crispy wafer 
biscuit, from gourmet food shops) 
or plain wafer biscuits, crushed 
2 Golden Gaytimes, finely chopped 
1 cup (220g) caster sugar 
4 cups caramel popcorn 



Spread 1 .5L caramel gelato into the base 
of a 6L serving bowl. Freeze for 1 hour. 

Melt chocolate in a heatproof bowl set 
over a pan of simmering water (don't let 
bowl touch water), stirring until smooth. 
Add feuilletine and fold through chocolate 
to coat. Spread mixture onto a baking tray 
lined with baking paper and chill until set. 

Remove bowl from freezer. Crumble 
chocolate mixture and scatter half over 
caramel gelato with the Gaytimes. Spread 
over vanilla gelato, then freeze for a further 
1 hour or until firm. Scatter with remaining 
chocolate crumb and top with remaining 
caramel gelato. Freeze for 4 hours or until 
very firm and set. 

To make popcorn praline, line a baking 
tray with foil and grease. Place sugar in a 
large frypan over high heat. Cook, shaking 
pan occasionally, for 6-7 minutes until 
a dark caramel forms. Stir through half 
the popcorn, remove from heat and pour 
onto tray. Cool completely, then break 
into shards. Place half the praline and 
1 cup extra popcorn in a food processor. 
Whiz to coarse crumbs. 

Remove gelato from freezer just before 
serving. Liberally scatter praline, crumbs and 
remaining 1 cup caramel popcorn over the 
top of the gelato and serve immediately. 



mm 



To up the caramel factor we added 
Woolworths Gold Caramel Sea Salt 
Dark Chocolate 55% and Golden 
Gaytimes to Matt's recipe. 
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Opener: 'Bamileke Hat' African headpiece in white (used throughout), Orient House. 
Gaytime: 'Krosno Waldorf' glass bowl, David Jones. For stockist details, see Directory, p 182. 





Lemon sorbet & burnt 
orange sandwiches. 
OPPOSITE: buttermilk 
panna cotta & cherry 
spiders (recipes p 132). 






MATT MORAN. 
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MATT MORAN. 



“DESSERT IS ARGUABEY THE MOST MEMORABEE 
MOMENT OF ANY MEAL. TEXTURE, FLAVOUR AND 
THE VISUAL SPECTACULAR LINGERS LONG AFTER." 




LEMON SORBET & BURNT 
ORANGE SANDWICHES 

SERVES 4 

You will need a kitchen blowtorch. 

1 orange, peeled, white pith removed, 
sliced into rounds 

1 tbs caster sugar 
300g lemon sorbet 

Crumbled store-bought honeycomb, 
to serve 

HAZELNUT DACQUOISE 

V 2 cup (60g) pure icing sugar, sifted 

60g hazelnut meal 

2 large eggwhites 
Pinch of cream of tartar 
2 tbs caster sugar 

20g hazelnuts, crushed 

Preheat oven to 180°C. Line a 26cm square 
baking tray with baking paper. 

For the dacquoise, combine icing sugar 
and hazelnut meal in a bowl. In a separate 
_>bowl, whisk the eggwhites, cream of tartar 
and 1 tbs caster sugar until soft peaks form. 
Add remaining 1 tbs caster sugar and whisk 
until glossy. In three batches, gently fold 
through hazelnut mixture ^-Spread mixture 
in an even layer, about-5-10mm thick, over 
the lined baking tray and sprinkle with 
crushed hazelnuts. Bake for 15 minutes or 
until golden. Set aside to cool completely. 

To assemble, use an 8.5cm round biscuit 
cutter to cut 8 discs of hazelnut da'cquoise. 
Dust orange with caster sugar, then, 
using a kitchen blowtorch, brown until 
caramelised. Place a scoop of lemon sorbet 
on top of 4 dacquoise discs. Top with burnt 
orange slices and finish with a final round 
, of dacquoise to make a sandwich. Sprinkle 
over honeycomb to serve. 



BUTTERMILK PANNA COTTA 
& CHERRY SPIDERS 

MAKES 6 

Begin this recipe 1 day ahead. 

4 gold-strength gelatine leaves 
125g caster sugar 
300ml pure (thin) cream 
Finely grated zest of 1 lemon 
600ml buttermilk 
2 cups (500ml) lemonade ^ 

1 cup (200g) pitted cherries, pureed 
Vanilla ice cream, to serve 

To make the panna €otta, soak gelatine 
in a bowl of cold water for 5 minutes to 
soften^ Place sugar, cream and lemon zest 
in a saucepan over medium heat, stirring, 
for 2 minutes or until sugar dissolves. 
Squeeze excess water from gelatine and 
add to the saucepan, stirring until melted 
and combined. Strain into aUowl, add the 
buttermilk and stir to combine. 

Divide mixture evenly among six 2 cup 
(500ml) serving glasses and set the panna 
cottas on an angle using empty egg 
cartons to help them stay on a diagonal 
position. Chill overnight until set. 

Just before serving, combine lemonade 
and cherry puree m a jug. Carefully pour 
over panna cottas. Top with scoops of ice 
cream to serve. ' 

ROASTED WHITE 
CHOCOLATE PARFAIT 

SERVES 6 

200g white chocolate 
4 gold-strength gelatine leaves 
110ml milk 
25g caster sugar 
600ml pure (thin) cream 



100ml Frangelico (hazelnut liqueur) 

Bee pollen, white chocolate curls and 
vanilla pashmak (Persian fairy floss 
- optional), to serve 

Preheat the oven to 1 30°C. Place white 
chocolate in a baking dish and roast, 
stirring occasionally, for 40 minutes or until 
light golden. Set aside to cool slightly. 

Meanwhile, soak gelatine in a bowl 
of cold water for 5 minutes to soften. 

Place milk, sugar and 100ml cream in a 
small saucepan over medium heat. Bring 
to a simmer, stirring until sugar dissolves. 
Remove from heat. Squeeze excess 
water from the gelatine and add to the 
hot milk mixture, stirring until melted 
and combined. 

Transfer the caramelised white chocolate 
to a bowl and gradually pour over the hot 
milk mixture, whisking to combine. Cool 
slightly, whisking occasionally so'the 
mixture doesn't set. Whisk the remaining 
2 cups (500ml) cream to soft peaks. Fold 
*tthrough chocolate mixture until combined. 

Grease and line the^Uase and sides of 
a 1 .25L (6 cup) terrine mould with plastic 
wrap, leaving plenty overhanging the 
sides to cover the surface. Pour mixture 
into the mould. Place in the freezer 
overnight to set. 

To serve, remove the parfait from the 
freezer and rub a warm, damp cloth 
around the edges, then invert onto a 
cold tray. Slice into 6 pieces and place 
on serving plates. Top with bee pollen, 
white chocolate curls and pashmak, 
if using. 
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For our gallery of the best show-stopping 
desserts for Christmas. 
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#3 

COLD HARD FACT 



A FRIDGE FOR 
EVERY KITCHEN 



Fisher & Paykel has over 60 different models of fridges available in Australia. 
Our extensive range provides a breadth of options including left or right door 
opening, French Door or Side by Side, Slide-In or Freestanding, Top or Bottom Freezer, 
CoolDrawer™ multi-temperature drawer - the list goes on. Discover the full range at 
fisherpaykel.com.au and find the perfect fridge to suit your kitchen and your lifestyle. 



Fisher&Paykel 




fisherpaykel.com.au/coldhardfacts 
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ICE DREAM 

End a hot summer's day with one of these cool fruity 
sensations. Weis Creamy Frozen Yoghurts and 
Sorbet Exotics provide desserts with a difference. 



CHAR-GRILLED MANGO & COCONUT 
CRUMBLE SUNDAE 

SERVES 4 

V 2 cup (75g) plain flour 

V 2 cup (40g) shredded coconut 

V 4 cup (55g) caster sugar, plus 2 tbs extra 

40g unsalted butter, melted 

2 mangoes, cheeks cut 

4 scoops Weis Mango and Toasted Coconut Creamy 
Frozen Yoghurt 



Preheat oven to 160°C. To make the crumble, place the flour, 
coconut, sugar and butter in a bowl and mix to combine. Place on 
a lightly greased baking tray lined with non-stick baking paper. 
Cook for 10-15 minutes until golden. Set aside to cool. Heat a 
chargrill pan over high heat. Place the extra sugar on a plate and 
press the mango cheeks, flesh-side down, into the sugar. Grill for 
30 seconds each side or until golden and charred. 

To serve, place the mango cheeks on plates, top with a scoop 
of the frozen yoghurt and spoon over the coconut crumble. 
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CARAMELISED FIG, PISTACHIO & FILO SUNDAE 
WITH BROWN SUGAR CARAMEL 

SERVES 4 

50g unsalted butter, melted 
2 tbs brown sugar 
6 sheets filo pastry 

4 scoops Weis Caramelised Fig Creamy 
Frozen Yoghurt 

V 4 cup (35g) slivered pistachios 
2 figs, halved 

BROWN SUGAR CARAMEL 
1 cup (175g) brown sugar 
V 2 cup (125ml) single (pouring) cream 
80g unsalted butter, chopped 

Preheat oven to 200°C. For the brown sugar caramel, place 
the sugar, cream and butter in a small saucepan over medium 
heat. Cook for 5 minutes, stirring, or until the sugar has 
dissolved. Set aside to cool. 

Place the melted butter and brown sugar in a small bowl and 
stir to combine. Brush a sheet of filo with the butter mixture. Top 
with a second sheet of filo and repeat layering with remaining 
filo and butter mixture. Place on a lightly greased large baking 
tray lined with non-stick baking paper and cook for 15 minutes or 
until golden. 

To serve, break the filo into shards and divide among 4 plates. 
Top with 1 scoop of the frozen yoghurt and serve with pistachio, 
fig and brown sugar caramel. 



PINEAPPLE COCONUT & LIME SORBET SANDWICHES 

MAKES 10 

125g unsalted butter, softened 
Vs cup (75g) caster sugar 
1 tsp finely grated lime rind 

1 egg 

V 4 cup (20g) desiccated coconut 
IV 2 cups (325g) plain flour, sifted 

10 scoops Weis Sorbet Exotics Pineapple Coconut and Lime 

Preheat oven to 180°C. Place the butter, sugar and lime rind in the 
bowl of an electric mixer and beat for 6-8 minutes until pale and 
creamy. Add the egg and beat for 2 minutes or until combined. 
Add the coconut and flour, and beat until the mixture just comes 
together to form a smooth dough. Roll dough out between 

2 sheets of non-stick baking paper to 5mm thick. Using a 6.5cm 
round cutter, cut out 20 rounds, re-rolling the dough as necessary. 
Place on 2 lightly greased baking trays lined with non-stick baking 
paper and bake for 8-10 minutes until golden. Allow to cool for a 
few minutes then transfer to a wire rack to cool completely. 

Place scoops of sorbet on half the biscuits and sandwich together 
with the remaining biscuits. Using a palette knife smooth the edge 
of the sorbet. Serve immediately or freeze until ready to use. 



REAL GOOD, FEEL GOOD SUMMER INSPIRATIONS 

Deliciously rich and smooth, Weis Creamy Frozen Yoghurts 
are made with natural, gourmet ingredients, and the enticing 
range of Weis Sorbet Exotics bring together tempting fruity 
flavours for an irresistible dessert with a difference. 







Summer holiday meals are loaded with nostalgia, from jaffles filled with leftovers 
and Dad's burnt sausages to retro salads (crunchy noodle, of course). Warren Mendes 
takes the team's favourite recipes and ramps them up to keep the good times rolling. 



PHOTOGRAPHY BRETT STEVENS STYLING KIRSTEN JENKINS 



Download our new enhanced 
App for Cook Mode 
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Lauren Sams, Digital Commercial Editor 



ceviche tacos 
with Tabasco. 
OPPOSITE: bacon, 
mozzarella & 
baked bean jaffles 
^^^cipes p 142). 




FASTER FOOD. 
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VEGETARIAN HALOUMI HASH 
BURGERS WITH KALE AlOLI 

MAKES 4 

200g desiree potatoes, peeled, grated 
excess water squeezed out 
250g haloumi, grated 
1 tbs plain flour 

1 egg 

4 large portobello mushrooms 
Extra virgin olive oil, to drizzle 
1 cup (300q) aioli 



2 cups chopped kale leaves, 
blanched, refreshed 
4 rye breadrolls, split, lightly toasted 
Rocket leaves and Sriracha or tomato 
sauce, to serve 

Preheat oven to 220°C. Combine potato, 
haloumi, flour and egg in a bowl. Season 
with pepper. Form into four rounds on a 
baking paper-lined baking tray. Place tray 
on the top shelf of oven and bake, turning 
halfway, for 30 minutes or until golden. 



Meanwhile, place mushrooms on a 
baking tray, drizzle with oil and season. 
Bake on the bottom shelf (underneath 
the hash browns) for the final 15 minutes 
of cooking or until cooked through. 

Place the aioli and kale in a small 
food processor and whiz until green 
and combined. 

Spread the breadroll bases with kale 
aioli, top each with ha^t^i hash brown, 
rocket leaves, mushroolB^riracha and 
breadroll lids to serve. 




POPCORN PRAWN ROLLS 
WITH SRIRACHA MAYO 

SERVES 4 

2 cups unsalted popcorn 

^/4 cup (110g) self-raising flour 

16 prawns, peeled, deveined, butterflied 

Sunflower oil, to deep-fry 

^/4 cup (225g) mayonnaise 

V4 cup (60ml) Sriracha 

Juice of V 2 lemon 

4 soft white rolls, split through the top, 
without cutting all the way through 
White sesame seeds and sliced 
iceberg lettuce, to serve 



Whiz popcorn in a small food processor 
until coarse crumbs. Transfer crumbs to 
a bowl with flour and 200ml iced water. 
Season, then add prawns and toss to coat. 
Half-fill a deep-fyer or large saucepan with 
oil and heat to 180°C (a cube of bread will 
turn golden in 30 seconds when oil is hot 
enough). In batches, deep-fry prawns for 
4 minutes or until golden and cooked 
through. Drain on paper towel. 

To make Sriracha mayo, combine the 
mayonnaise, Sriracha and lemon juice. 

Fill the rolls with prawns, drizzle with 
Sriracha mayo, sprinkle with sesame 
seeds and serve with lettuce on the side. 



"WE WOULD SPEND 




LONG SUMMER DAYS 




AT BLUEYS BEACH, 




PEELING PRAWNS 




BETWEEN TRIPS TO THE 


BEACH AND SHARING 




DRINKS ON THE DECK." 


David Matthews, Senior Subeditor 









STICKY PORK & CRISPY 
NOODLE SALAD 

SERVES 4 



Chopped long red chilli, toasted 
cashews, coriander leaves, snipped 
chives and lime cheeks, to serve 




"CHRISTMAS AND SUMMER HOLIDAYS ALWAYS MEANT 



MUM'S NOODLE SALAD, OR FORGET THE SALAD, WE'D 



2 tbs peanut oil 

1 large onion, grated 
500g pork mince 

2 garlic cloves, crushed 

1 tbs freshly grated ginger 
V 4 cup (60ml) char siu sauce 
1 tsp Chinese five spice 
powder 

Vs cup (80ml) Chinese rice wine 
(shaohsing) 

100g packet Chang's fried noodles 



Heat oil in a frypan over medium-high heat. 
Cook onion, stirring, for 3-4 minutes until 
softened. Increase heat to high, add pork 
and cook, stirring, for 8-10 minutes until 
golden. Add garlic, ginger, char siu sauce 
and five spice, and cook for 2 minutes or 
until fragrant. Add the rice wine and cook 
for 3-4 minutes until caramelised. 

Divide noodles among plates. Top with 
pork, chilli, cashews, coriander and chives. 
Serve with lime cheeks to squeeze over. 



JUST EAT THE NOODLES STRAIGHT FROM THE PACKET!" 

Heidi Finnane, Chief 
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"MY FAMILY ALWAYS MADE TOMATO TARTS ON SUMMER HOLIDAYS 
AT PALM BEACH. IT WAS PERFECT FOR LUNCH AFTER A MORNING SWIM, 



AND WE WOULD EAT IT COLD AS A SNACK FOR DAYS AFTERWARDS." 




Spiced tomato 
Afghan pizza 
(recipe p 142). 





FASTER FOOD. 




POTATO SALAD IS A SUMMER STAPLE 
IN OUR FAMILY, WE ADD LEFTOVERS 



AND NUTS OR APPLES FOR CRUNCH." 



Kerne McCallum, Editor-in-Chief 



Chorizo & sweet 
potato salad 



BACON, MOZZARELLA 
& BAKED BEAN JAFFLES 

SERVES 6 



8 rashers streaky bacon, chopped 
2 tbs extra virgin olive oil 

1 onion, finely chopped 

2 garlic cloves, crushed 

6 thyme sprigs, leaves picked 

2 tbs tomato paste 

400g can chopped tomatoes 

400g can cannellini beans, rinsed, drained 

Vs cup (25g) grated parmesan 

50g unsalted butter, softened 

12 slices white bread 

2 cups (200g) grated tasty cheese 

250g buffalo mozzarella, torn into pieces 



Place the bacon and oil in a cold frypan, 
then place over medium heat. Cook for 
3-4 minutes until golden. Add the onion 
and cook for 3-4 minutes until soft. Add 
garlic, thyme and tomato paste, and cook, 
stirring for 2-3 minutes, then add tomato 
and cook for a further 8-10 minutes until 
reduced. Add the beans and cook for 
2 minutes to warm through. Remove from 
heat and stir through parmesan. 

Preheat a jaffle maker. Butter one side 
of bread, turn half of the slices, butter-side 
down, and place on a piece of baking 
paper. Top with bean mixture, tasty cheese 
and mozzarella. Top with remaining bread 
slices, buttered-side up. In batches, toast 
for 8 minutes or until golden. Serve hot. 



KINGFISH CEVICHE TACOS 
WITH TABASCO 

SERVES 4 



3 X 180g skinless kingfish fillets, 
pin-boned, thinly sliced 
Juice of 3 limes 
2 tsp Tabasco 

1 tsp raw sugar 

2 tbs finely chopped chives 

3 tomatoes, seeds removed, 
finely chopped 

Vs cup (25g) pickled jalapenos, chopped 
1 tbs extra virgin olive oil 
12 hard corn taco shells, warmed 
according to packet instructions 
250g sour cream » 



SPICED TOMATO AFGHAN PIZZA 

SERVES 4 



1 large Afghan bread 
100ml extra virgin olive oil 
3 garlic cloves, crushed 
Finely grated zest of 1 lemon, 

plus extra wedges to serve 
IV 2 tbs dukkah 

250g cherry tomatoes, sliced if large 
3 vine-ripened tomatoes, sliced 

2 small zucchinis, sliced 
150g feta, crumbled 

V 2 bunch flat-leaf parsley leaves, chopped 



CHORIZO & SWEET POTATO SALAD 

SERVES 4 

800g mixed sweet potatoes, 
cut into thin wedges 
100ml extra virgin olive oil 
1 large dried chorizo, sliced on an angle 
lOOg sour cream 
1 garlic clove, crushed 
Juice of 1 small lemon 
1 bunch watercress, leaves picked 
1 avocado, chopped 
V 2 cup (80g) almonds, chopped 

Preheat the oven to 220°C. Place sweet 
potatoes on a baking paper-lined baking 
tray and drizzle with oil. Season. Roast for 
20 minutes, then add chorizo and roast for 
a further 35 minutes or until crisp. Remove 
from oven, drain off oil. Cool potato. 

To make the dressing, combine the 
sour cream, garlic, lemon juice and 
1 tbs water in a bowl. 

Combine potato, chorizo and remaining 
ingredients. Drizzle with dressing to serve. 



Place a baking tray in oven and preheat to 
240°C. Place bread on a piece of baking 
paper. Combine oil, garlic, zest and dukkah 
in a bowl. Brush half over bread. Place 
tomatoes and zucchini in a bowl, toss with 
remaining oil mixture, then scatter over 
bread with feta. Transfer to preheated tray. 
Reduce heat to 220°C. Bake for 20 minutes 
or until crisp and tomatoes collapse. 

Top with parsley and serve with lemon. 
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NIMBIN" 

Natural 

CHEESE Co. 



New Vintage Reserve. 

Life is great. Our cheese makes it better. 




In Nimbin, people like to live life differently. Nicely tucked away in the 
Northern Rivers area of New South Wales, life in this little village is stress free 
and all about health and wellbeing. This is also the way we like to craft our 
delicious cheese. We’ve carefully taken our time to make you a sharp and 
crumbly Vintage Reserve cheese which contains no animal rennet, provides 
the goodness of dairy and contains vegetarian enzymes. It’s all in an easy 
day’s work to try and make things a little easier for you... the healthy way. 





Now available in the fridge at your local supermarket. 





"THIS SCHNITZEL IS INSPIRED BY 



MUM'S MACADAMIA AND BROWN 



SUGAR CRUSTED HAM AT CHRISTMAS/ 



Karen Rubin, Contributing Designer 



V THIS SHELLS-AND-ALL SALAD 
COMES TO MY RESCUE " 

Shannon Harley, Managing Editor 



To make the Aussiekraut, combine onion, 
beetroot, cabbage, olive oil, vinegar, 
caraway seeds and 2 tsp salt in a bowl. 

Using a rolling pin, flatten pork between 
2 sheets of baking paper until 1.5cm-thick. 
Combine sugar, macadamia and panko in 
a bowl, place eggs in a second bowl and 
flour in a third bowl. Dust pork in flour, 
dip in egg, then coat in panko mixture. 

Heat 2cm sunflower oil in a frypan over 
medium-high heat, and, in batches, cook 
schnitzels for 3-5 minutes each side until 
golden and cooked through. Drain on 
paper towel. Serve with Aussiekraut. 
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For more quick-fix summer family recipes. 



^ Macadamia-crumbed 
^ pork schnitzel with 
'Aussiekraut'. 

LEFT: green mango 
salad with chilli 
school prawns. 



1 large avocado, sliced 

Coriander and micro coriander, to serve 

To make ceviche, combine fish, lime juice, 
Tabasco and sugar in a bowl. Chill for at 
least 30 minutes. Drain before serving. 

To make salsa, combine chives, tomato, 
jalapeno and oil in a bowl. Season. 

Serve tacos with drained ceviche, salsa, 
sour cream, avocado and coriander. 

GREEN MANGO SALAD WITH 
CHILLI SCHOOL PRAWNS 

SERVES 4 

V 4 cup (50g) rice flour 

V 4 cup (40g) self-raising flour 

400g green school prawns 

Sunflower oil, to deep-fry 

1 tbs sea salt flakes 

1 tsp dried chilli flakes 

1 tsp sambal oelek (Indonesian chilli paste) 

Finely grated zest and juice of 2 limes 

1 tbs sesame oil 

2 tbs fish sauce 

1 garlic clove, crushed 
1 tsp grated palm sugar 



2 green mangoes, julienned using a 
mandoline 

Vs cup (50g) roasted peanuts, chopped 
V 2 bunch each coriander and mint leaves 

Combine flours and season. Add prawns 
and toss to combine, shaking off excess. 
Half-fill a deep-fryer or large saucepan with 
sunflower oil and heat to 180°C (a cube of 
bread will turn golden in 30 seconds when 
the oil is hot enough). Deep-fry prawns in 
batches for 3-4 minutes until crisp. Drain 
on papertowel. Sprinkle with salt and chilli. 

To make dressing, combine sambal 
oelek, lime zest and juice, sesame oil, fish 
sauce, garlic and palm sugar in a bowl. 

Combine remaining ingredients and toss 
with the prawns and dressing to serve. 

MACADAMIA-CRUMBED PORK 
SCHNITZEL WITH 'AUSSIEKRAUT' 

SERVES 4 

1 small red onion, thinly sliced 
1 large (400g) beetroot, grated 
V 4 purple cabbage, shredded 
1 tbs extra virgin olive oil 



100ml apple cider vinegar 
V 2 tsp caraway seeds, toasted, crushed 
4 X 200g pork loin steaks, trimmed 
2 tbs brown sugar 

1 cup (75g) macadamias, crushed 
^/4 cup (35g) panko breadcrumbs 

2 eggs, lightly beaten 
V 2 cup (75g) plain flour 
Sunflower oil, to shallow-fry 



'I LOVE PRAWNS BUT I CAN'T 



STAND PEELING THEM, SO 
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Please drink responsibly 







The matriarch. 




New Vintage Release 

Patricia 2009 Cabernet Sauvignon 



You can’t raise four boys on love alone. 
You also need discipline, attention to 
detail, and the intuition to know when to 
pot interfere. That was Patricia Brown’s 
f ^ way. And it’s the same methodology we 
use to create our wines. 



So, in honour of the Brown family 
matriarch, we release only the best 
of the best vintages under her name. 
When we release a Patricia vintage, 
you can be sure that it’s wine of the 
highest quality. Wine that, we believe, 
would have made Patricia proud. 





PATRICIA 



www.brownbrother s . com. au 






BALANCING ACT. 
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BAR 



After the excesses of the festive season, guilt-free desserts and snacks are top 
of mind. Shannon Harley shares her health-conscious selection of sweet summer 
bars and slices featuring raw cheesecake and gluten-free brownies. 



PHOTOGRAPHY BRETT STEVENS STYLING KRISTEN WILSON PROP STYLING RHIANNE CONTRERAS 



Download our new enhanced 
App for Cook Mode 
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BALANCING ACT. 



STRAWBERRY CHEESECAKE BARS 

SERVES 12-14 

1 cup (135g) dates, soaked in Vs cup 
(80ml) warm water for 10 minutes 
IV 2 cups (150g) almond meal 
V 2 cup (45g) desiccated coconut, 
plus extra to sprinkle 
1 tsp ground cinnamon 
V 4 cup (25g) cacao powder 

1 tbs coconut oil 

Vs cup (40g) cacao nibs, 
plus extra to serve 
Coconut flakes, to serve 

VANILLA CHEESECAKE 

2 cups (300g) raw cashews, 

soaked in water for 3 hours, drained 
1 ripe banana, chopped 

1 tbs vanilla-bean extract 
V 2 cup (125ml) maple syrup 

2 tbs coconut oil, melted 

STRAWBERRY CHEESECAKE 
2 cups (300g) raw cashews, 

soaked in water for 3 hours, drained 
500g strawberries, hulled, halved 

1 ripe banana, chopped 
V 4 cup (60ml) maple syrup 
V 4 cup (60ml) lemon juice 

2 tbs coconut oil, melted 

Grease and line the base and sides of a 
23cm springform cake pan with baking 
paper. Whiz dates and soaking liquid in a 
food processor until smooth. Add almond 
meal, desiccated coconut, cinnamon, 
cacao and coconut oil, then whiz until just 
combined. Add cacao nibs and pulse to 
combine. Sprinkle the bottom of the pan 
with extra desiccated coconut, then add 
date mixture and press into a compact 
layer. Freeze for 20 minutes to set. 

For the vanilla cheesecake, whiz all 
the ingredients in a food processor with 
V 4 cup (60ml) cold water for 4 minutes 
or until smooth. Pour over the base, then 
return to the freezer for 2 hours to set. 

For the strawberry cheesecake, whiz 
all the ingredients in a food processor for 
4 minutes or until smooth. (You may need 
to add 1-2 tbs cold water if mixture is too 
thick; this will depend on the juiciness of 



the berries.) Pour over the vanilla layer, 
then return to the freezer for 3 hours to set. 

Remove cheesecake from the freezer 
30 minutes before serving. Slice into bars 
using a hot knife, then garnish with cacao 
nibs and toasted coconut flakes to serve. 

RASPBERRY, LEMON 
& COCONUT SLICE 

SERVES 12-14 

100ml coconut oil 
Vs cup (115g) honey 
IV 4 cups (125g) almond meal 
2 cups (140g) shredded coconut 
2 eggwhites, lightly beaten 

2 X 125g punnets raspberries, halved 

LEMON CURD 

3 eggs, plus 3 extra egg yolks 

1 tbs cornflour, whisked with 1 tbs water 
Vs cup (115g) honey 

Finely grated zest and juice of 2 lemons 
Vs cup (80ml) coconut oil 

COCONUT TOPPING 

2 tbs honey 

1 eggwhite, lightly beaten 

2 cups (140g) shredded coconut 

Preheat the oven to 180°C. Line a deep 
20cm X 30cm baking pan with baking 
paper. Combine coconut oil and honey 
in a saucepan over low heat, stirring until 
melted. Stir in almond meal, coconut and 
a pinch of salt until combined. Set aside 
to cool for 10 minutes, then stir in the 
eggwhites until combined. Pour mixture 
into baking pan and press down into an 
even layer. Bake for 17 minutes or until 
golden and set. Set aside to cool. 

For the lemon curd, place eggs, egg 
yolks and cornflour in a heatproof bowl set 
over a pan of simmering water, whisking to 
combine. Add honey, lemon zest and juice, 
whisking constantly, for 4 minutes or until 
thickened. Add coconut oil, whisking for 

4 minutes or until smooth. Strain curd and 
set aside to cool slightly. 

Spread raspberries over base. Spread 
over lemon curd and chill for 1 hour to set. 

Preheat oven grill to medium. For the 
topping, warm honey in a saucepan over 



low heat until melted, then remove from 
heat. Whisk in eggwhite until combined, 
then stir in coconut. Spoon topping over 
the lemon curd to completely cover 
(don't flatten it as you want peaks of 
toasted shredded coconut), then grill 
for 2-3 minutes until coconut is golden 
and crisp. Chill for 1 hour before cutting 
into portions to serve. 

COCONUT PINE-LIME POPS 

MAKES 16 

This is the (wholefood) lovechild of the 
Splice and the Weis Bar. You will need 
3 ice cube trays and 16 paddle pop sticks. 
Begin this recipe 1 day ahead. 

2 X 400ml cans coconut milk 
8 passionfruit 

V 2 pineapple, cored, chopped 
2 bananas, chopped 
2 mangoes, roughly chopped 
Juice of 2 limes 
1 tsp ground turmeric 
1 tbs rice malt syrup 

1 tbs vanilla-bean extract 

2 tbs non-dairy milk 

(we used coconut milk) 

Shake coconut milk cans, then open and 
pour cocout milk into 3 ice cube trays. 
Freeze overnight. 

Grease a 21cm square cake pan and 
line with plastic wrap, allowing plenty to 
overhang the sides. Halve passionfruit 
and scrape flesh and seeds into a sieve 
set over a bowl, pushing down on solids 
with a spoon to extract as much juice as 
possible. Discard seeds, reserving juice. 

Whiz the pineapple, banana, mango, 
passionfruit juice, lime juice and turmeric 
in a food processor until smooth. Pour into 
the prepared pan and freeze for 1-2 hours. 

In 2 batches, whiz frozen coconut cubes, 
rice malt syrup and vanilla in a food 
processor for 4-5 minutes until smooth. 
(Mixture will turn crumbly before it turns 
smooth. Add milk after 4 minutes to help 
bring the mixture together.) Pour over 
pineapple sorbet, insert paddle pop sticks 
at even intervals (you will cut the block into 
16 equal-sized squares), then freeze for 
2 hours or until set but not rock solid. 
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Cheesecake: 'Skala' birch tray, Ikea. Pine-lime pops: 'Studio Wire' side table in white (used throughout), Life Interiors. 
Coconut slice: 'Snika' box set of 3 in white, Ikea; 'Coco' side table in painted white (used throughout), Life Interiors. 
Ginger bars: 'Shutter Blue' enamel mug. Heaven in Earth. For stockists details, see Directory, p 182. 



To serve, dip base of pan in hot water for 
a few seconds to soften sorbet, then use 
plastic wrap to pull block from pan. Using 
a hot knife, slice into 16 pops, then serve. 

PALEO CHERRY RIPE 

MAKES 15 BARS 

2 V 2 cups (375g) dried cherries 
100ml lemon juice 

Vs cup (115g) honey, plus 1 tbs extra 
2/3 cup (165ml) coconut oil 
1 cup (70g) shredded coconut 
1 cup (100g) almond meal 
2/4 cup (75g) cacao powder, 
plus extra to dust 
1 cup (50g) coconut flakes, toasted 
V 2 cup (70g) slivered almonds, toasted 
1 tsp vanilla bean paste 
30 fresh cherries, halved, pitted 

Place dried cherries, lemon juice. Vs cup 
(115g) honey and Vs cup (80ml) coconut 
oil in a saucepan over low heat, stirring, 
for 5 minutes or until softened and 
melted. Transfer to a food processor 
with shredded coconut, almond meal 
and V 4 cup (25g) cacao, then whiz until 
combined. Transfer to a large bowl and 
stir through coconut flakes and slivered 
almonds. Grease and line a 21cm square 
baking pan with baking paper and press 
mixture into the pan. Cover with plastic 
wrap and freeze for 2 hours. 

Heat the vanilla, extra 1 tbs honey, 
remaining Vs cup (80ml) coconut oil and 
V 2 cup (50g) cacao in a small saucepan 
over low heat, stirring until a smooth icing. 

Slice into 15 bars using a hot knife. Dip 
bars in the icing and garnish with fresh 
cherry halves. Set aside for 15 minutes, 
then dust with extra cacao to serve. 

CHOC-RASPBERRY CHIA BROWNIES 

MAKES 12 

20 medjool dates, pitted 
1 tsp bicarbonate of soda 
2/4 cup (185ml) maple syrup 
125g unsalted butter, chopped 
2/4 cup (85g) cacao powder 
V 2 cup (80g) ground chia seed 
2/4 cup (85g) coconut flour 






BALANCING ACT.^ ' 



Choc-raspberry chia 
brownies. OPPOSITE: 
ginger & sesame bars 
with passionfruit 
tahini drizzle. 













Choc-raspberry chia brownies, recipe Hana Reza. 



^^These ginger & 
sesame bars have 
all the lovely 
spice o£ festive 
gingerbread, 
plus some* 
They’re also 
paleo, dairy- and 
gluten-free, and 
full of fibre.” 



2 eggs 

3 titanium-strength gelatine leaves 
375g raspberry chia jam (we used Henry 

Jones & Co) or raspberry jam 

Preheat the oven to 160°C. Line a 20cm 
square baking pan with baking paper. 

Place the dates and 1 cup (250ml) water 
in a saucepan. Stir in the bicarb soda and 
place over medium heat. Bring to a simmer 
and cook, stirring occasionally, for 
10 minutes or until thick. Cool slightly then 
transfer to a food processor. Add maple 
syrup and butter, and whiz until smooth. 

Combine cacao, ground chia, coconut 
flour and a pinch of salt in a bowl. Fold in 
date puree, then fold in eggs, 1 at a time. 
Pour into pan and bake for 25-30 minutes 
until set. Cool completely in the pan. 

Soak the gelatine leaves in cold water 
for 5 minutes to soften. Place the jam in 
a saucepan over medium heat and stir 
for 2-3 minutes until warmed through. 
Squeeze excess water from the gelatine 
and add to the jam, stirring to combine. 

Pour the jam mixture over the brownies 
then place in the fridge for 2 hours to set. 
Cut into squares to serve 

GINGER & SESAME BARS WITH 
PASSIONFRUITTAHINI DRIZZLE 

MAKES 20 BARS 

2 carrots, grated 

IV 2 cups (180g) pecans, roughly chopped 
1 cup (150g) white sesame seeds, toasted 
1 cup (70g) shredded coconut 




V 2 cup (45g) LSA (lindseed, sunflower 
and almond meal) 

1 tsp each ground cinnamon and ginger 
V 2 tsp each ground cloves and nutmeg 

2 eggs, lightly beaten 
V 2 cup (180g) honey 

V 2 cup (175g) ABC (almond, brazil 
and cashew) nut butter 
2 tbs coconut oil 

1 tsp vanilla extract 
Juice of V 2 lemon 

2 tsp freshly grated ginger 

PASSIONFRUITTAHINI DRIZZLE 
V 4 cup (70g) white tahini 
2 tbs honey 
4 passionfruit 

Preheat oven to 180°C. Line a 18cm x 27cm 
baking pan with baking paper. 

Combine carrot, pecan, sesame seeds, 
coconut, LSA and dried spices in a large 
bowl with a pinch of salt and ground black 
pepper. Stir through egg until combined. 



Combine honey, nut butter, coconut oil, 
vanilla extract, lemon juice and fresh 
ginger in a small saucepan over low heat 
and cook, stirring, for 2 minutes or until 
smooth and combined. Pour over dry 
ingredients and stir to combine. Transfer 
mixture to prepared pan and level the 
surface with a spatula. Bake for 25 minutes 
or until set and caramelised around 
edges. Cool to room temperature, then 
place in the fridge for 2 hours to firm up. 

For the tahini drizzle, combine tahini 
and honey in a saucepan over low heat 
with V 2 cup (125ml) water. Cook, stirring, 
for 2 minutes or until smooth and melted. 
Remove from heat. Halve passionfruit, 
then scoop flesh, seeds and juice into 
pan and stir to combine. Cool slightly, 
then pour over bars and allow to set 
before serving. 
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OUR GREAT 
BAKE OFR. 



It's the final round of our hotly contested delicious. Bake Off. 
This month, food editor Warren Mendes fires up his barbecue 
to take on Maggie Beer for the ultimate pavlova showdown. 

PHOTOGRAPHY BRETT STEVENS STYLING JUSTINE POOLE 



©warrenmendes 



I @maggie_beer 



Download our new enhanced 
App for Cook Mode 






WARREN'S PAVLOVA 

Barbecued pavlova with 
whipped white chocolate 



ROUND TWO! 

Who do you think deserves the crown of 
all-time best pavlova - Warren or Maggie? 
Make your vote count. Head to our 
Facebook page ©deliciousaus to nominate. 











BAKE OFF. 




I 
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For more recipes from The Great 
Australian Bake Off judge Maggie Beer. 
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I MUST ADMIT, when I heard I was 
connpeting against the Maggie Beer, 

I was a little (well, very) scared. I knew 
Maggie would have a showstopper, 
so I had to think outside the box... and 
I don't think she saw my barbecue pav 
coming! The pavlova and barbecue 
both epitomise an Aussie summer, so 
why not combine them? It took a number 
of trial runs and failed batches, but I 
finally cracked it - and it's amazing. We 
don't often think of using a barbecue 
for desserts, but it provides the perfect 
outdoor oven and gives the meringue a 
lovely smokiness. Paired with fresh fruits 
and sweet cream, what more could you 
dream of for summer? It also makes for 
a stunning Christmas centrepiece. 



5 eggwhites 

IV 4 cups (275g) caster sugar, 
plus 2 tbs extra 
1 tsp cream of tartar 

1 bunch mint, leaves and stalks 
separated 

150g white chocolate, 
chopped 

2 cups (500ml) pure (thin) cream 
250g sour cream 

2 X 125g punnets raspberries 
V 4 watermelon, rind removed, 
thinly sliced 

Preheat a barbecue with a lid to the 
lowest heat (it should be around 150°C). 

Using an electric mixer, whisk eggwhites, 
IV 4 cups (275g) sugar and cream of tartar 



""The pa<^lom and 
barbecue both 
epitomise an 
Aussie summer, so 
why not combine 
them? A barbecue 
proi^ides the perfect 
outdoor oven and 
gives the meringue 
a lovely smokiness. ” 

on medium-high speed for 6-8 minutes 
until stiff peaks. Grease a flameproof 
baking tray and line with baking paper. 
Place a wire rack on a separate flameproof 
baking tray. Spoon meringue onto lined 
tray and shape into an 18cm circle. Using 
a palette knife, create swirls and peaks. 
Place the mint stalks on barbecue grill, 
then place meringue tray on wire rack and 
transfer stacked trays to barbecue. Cook 
with the lid closed for 1 hour 15 minutes 
or until crisp and slightly charred on the 
edges. Turn off barbecue and leave 
meringue in barbecue with lid closed for 
30 minutes to cool. Discard mint stalks. 

Combine chocolate and V 2 cup (125ml) 
pure cream in a heatproof bowl set over 
a saucepan of gently simmering water 
(don't let bowl touch water), stirring until 
smooth. Cool, then stir through sour 
cream and remaining IV 2 cups (375ml) 
pure cream. Chill until ready to serve. 

Place one-quarter of the raspberries, 
remaining 2 tbs caster sugar and 2 tbs 
water in a bowl and mash with a fork. 

Using an electric mixer, whisk cream 
mixture to soft peaks, then spoon on top 
of pavlova. Top with raspberry puree, 
watermelon, remaining raspberries 
and mint leaves. Serve immediately. 



MAGGIE BEER PORTRAIT PHOTOGRAPHY MICHAEL WICKHAM 

Portable barbecue in blue and white, Sunnylife. For stockist details, see Directory, p 182. 



BAKE OFF. 




Preheat the oven to 140°C fan-forced. 
Place 200g apricots and 200ml verjuice 
in a saucepan over medium heat. Bring 
to a simmer and cook for 2-3 minutes 
until slightly softened. Set aside for 
10 minutes to infuse. Whiz in a small 
food processor until a smooth puree. 

For pavlovas, grease and line 3 baking 
trays with baking paper. Using an electric 
mixer, whisk eggwhites and a pinch of 
salt on high speed until soft peaks form. 
Gradually add sugar, 1 tbs at a time, 
whisking constantly until dissolved and 
combined. Add cornflour and verjuice, 
and whiskfor a further 1 minute. Divide 
meringue among prepared trays and 
shape each into a 32cm x 14cm rectangle. 
Bake, swapping trays every 10 minutes, 
for 45 minutes or until crisp and dry. 
Remove from oven and set aside to cool. 

For the apricot curd, place egg yolks 
and sugar in a heatproof bowl set over 
a saucepan of simmering water (don't 
let bowl touch water) and cook, whisking 
constantly, for 15-20 minutes until doubled 
in volume. Add butter, 1 piece at a time, 
whisking until smooth and combined. 
Remove from heat and stir in lemon juice 
and apricot puree. Transfer to a large 
container, cover surface with plastic wrap 
and chill for 1 hour or until cold. 

Combine remaining 250g apricots, 
200ml verjuice and cup (165ml) water 
in a large saucepan over medium heat. 
Cook for 2-3 minutes until softened 
but not mushy. Using a slotted spoon, 
transfer apricots to a large bowl. Add 
honey and rosemary to pan, then bring 
to the boil and cook for 3-4 minutes until 
reduced by two-thirds. Pour syrup over 
apricots. Chill, stirring occasionally, 
for 30 minutes or until cold. 

Using an electric mixer, whisk the 
cream and creme fraiche to soft peaks. 
Place 1 pavlova on a large platter and 
spread with half the apricot curd. Top with 
another pavlova and cover with remaining 
curd. Top with final pavlova and spread 
over creme fraiche mixture. Drain apricots, 
reserving syrup and rosemary, and place 
on top. Drizzle over syrup and rosemary. 
Scatter over almonds to serve. 



DRIED APRICOT PAVLOVA 
WITH APRICOT CURD 

SERVES 10-12 

450g Australian dried apricots 
400ml verjuice 

1 tbs honey 

2 rosemary sprigs 

IV 2 cups (375ml) thickened cream 
IV 2 cups (360g) creme fraiche 
V 2 cup (50g) flaked almonds, toasted 

PAVLOVA SLABS 
8 eggwhites 

2 cups (440g) caster sugar 
2 tbs each cornflour and verjuice 

APRICOT CURD 
16 egg yolks 

IV 3 cups (295g) caster sugar 
360g cold unsalted butter, chopped 
2 tbs lemon juice 



I KNOW NEW ZEALAND think it's theirs, 
but pavlova is quintessentially Aussie to 
me, more so than the Anzac biscuit or 
lamington. It also screams Christmas 
and summer (although I could have pav 
any time of the year!). A good version 
should be crispy on the outside, chewy 
and soft inside, and partnered with 
something to combat the sweetness. 

I've paired mine with another summery 
ingredient, apricots, and gone to town 
with layers of apricot curd and a topping 
of sweet and sour dried apricots in 
verjuice syrup. Remember to use 
Australian dried apricots (we produce 
a lot in South Australia) - it's important 
to support our farmers. Warren's a really 
good cook, but he should watch out! 
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Views of Seoul's sprawling 
city from Mount Namsan 
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REVIVAL 



The world can't get enough of Korean flavours, but there's so much more to this diverse 
cuisine and culture than kimchi, crispy fried chicken and Gangnam Style. Matt Preston 
touches down in the South Korean capital to eat his way to the bottom of it all. 
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for $7 they'll give you rice, soup, side 
dishes and all the shiso, lettuce and young 
cabbage leaves you need to wrap up the 
fish into little ssam (wrapped) bundles with 
a dab of ssamjang (fermented soybean 
paste) and chopped green chilli and garlic. 

Another great place to eat in Seoul 
is Majang-dong Meat Market (40, 
Majangno 31(samsibil)-gil, Seongdong-gu) 
for the simple reason that it is the cheapest 
place to buy highly marbled Han-u beef, 
the Korean equivalent of wagyu. Take this 
to one of the market cafes where for $6 
a head they'll give you a grill and sides 
so you can cook the beef to your liking. 

The sprawling Namdaemun Market 
(49, Namchang-dong, Jung-go) is also an 
encyclopaedic site for some of the best 
(and worst) Korean street food. Legendary 
is a narrow corridor of a dozen soup 
vendors called Kalguksu where they 
serve the eponymous soup with chunky 
rough-cut noodles made fresh for the pot; 
the stock heady with anchovies, laver 
(seaweed), green onions and bean curd. 

Just down from Kalguksu alley you'll 
find large, dumplings filled with kimchi, 
shrimp and mince; a corner stall dedicated 
to selling Korean doughnuts including 



THE MARKETS 

One of the greatest fish markets in the 
world, Noryangjin Fish Market (13-8 
Noryangjin-dong, Dongjak-gu) offers the 
twist that many of the stalls will prepare 
their seafood on the spot so they are ready 
to eat. Then you can take your fish home 
or up to one of the local canteens where 



THE POSH PLACES J 

It is a common theme for Korea's top 
restaurants to seek to modernise the 
traditional flavours of the country and 
Jungsik(11 Seolleung-ro 158-gil, 

Gangnam-gu) has been recognised for 
this by ranking 10th in the Best Restaurants 
in Asia. Seafood is a strength here, 
whether it's octopus with a ssamjang 
mayo or a steamed snapper fillet, its 
scales puffed and crispy, served with 
a shiso vinaigrette. Desserts are more 
fanciful, such as their "rose de Versailles", » 



K orean food is so hot right now. 

From the explosion of Korean 
flavours in Australia and 
the hipness of everything 
from fermented kimchi and gochujang 
(fermented chilli paste) to the global 
standing of inspirational Korean-American 
chefs like David Chang and LA's food 
truck (and kimchi taco) pioneer Roy Choi. 
No wonder then that Seoul has become 
one of the world's culinary hotspots. 

The stereotype is of a city built on fried 
chicken, barbecue and endless kimchi. 

The truth however is that the cuisine 
of Korea's capital is far more varied 
and far more exciting. I'd strongly 
advise using a guide in Seoul, such as 
my knowledgeable and charming guide 
Adela Shin, who was invaluable in 
showing me the best places to eat. 



savoury ones filled with vegies; and flat 
grills cooking hotteok (thin cakes of 
glutinous rice flour) hiding searing hot 
pepita brown sugar caramel. 

Spread across a few blocks is Gwangjang 
Market (88, Changgyeonggung-ro, 
Jongno-gu). Head straight to the women 
frying nokdu jeon (mung bean pancakes). 
Thick and loaded with squid and bean 
sprouts these pancakes are traditionally 
eaten with a soy dipping sauce. 
Alternatively, choose from stalls of 
addictive sesame-doused laver and 
preserved crabs, or raw beef dressed 
with sesame over batons of nashi pear. 
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GLOBAL FLAVOURS. 




CLOCKWISE (from far left): DIY ssam 
bundles of shiso leaves filled with fish, 
chilli and garlic; Matt Preston at 
Noryangjin Fish Market; local stall holders 
at Majang-dong Meat Market; 1 600 
Pandas + exhibition outside of Seoul's 
Museum of Modern and Contemporary 
Art; omija jelly dessert at Poom Seoul; 
street art in Yongsan-gu; a streetside cafe 
in the suburb of Hannam-dong; Jungsik's 
octopus with ssamjang mayo. 








CLOCKWISE (from left): 
the polished interior at 
Jungsik; Parc's beef short 
rib with garlic chives and 
onion; Choi ll-Soon, owner 
of Story of the Blue Star; 
neon signs in Hongdae; 
condiment heaven at Seoil 
Farm; Matt Preston looking 
dapper at Poom Seoul; 
Dongdaemun Design Plaza. 



LOBAL FLAVOURS 



far more restrained Maple Tree House 
(31-1 Samcheong-dong, Jongno-gu). 

The meat - especially marinated short 
rib meat - was excellent and you get to 
cook it over a bucket of coals at the table. 

If good pig is more your thing, you can 
sizzle smoked pork belly on the flat grill 
at Guhl Goo Nae Wang Gob Chang 
(128-12 Itaewon-dong, Yongsan-gu). 
Cheap and unpretentious, no one will 
look at you oddly here if you cook the 
last of your kimchi in the rendered fat. 

Head to Hanchu (549-9 Sinsa-dong, 
Gangnam-gu) for the atmosphere, as this 
place pumps with large groups of young 
Koreans until late at night, and for the 
Seoul ritual that is chimek, or chicken and 
beer. While Hanchu is famous for its fried 
chicken, I also raved about their green 
peppers battered and stuffed with pork. 

No sign but a dangling t-shirt and an 
alley location behind the Museum of 
Modern and Contemporary Art makes the 
10-seat hole-in-the-wall Josean Gimbap 
(74-7 Yulgok-ro 1-gil, Jongno-gu) almost 
impossible to find. But the fishy broth with 
noodles, laverand cucumber, and about 
the best gimbap (Korean-style sushi rolls) 
in town, are the rewards. 

Slowly pojangmachas (old street stalls) 
are dying out but you'll find a cluster of 
them down the end of Seoul's most 
famous, slightly sleazy, street of neon in 
Jongno. These basic set ups of tarpaulins 



which is a riot of yoghurt meringue, 
blueberry and milk ice cream. 

Located on Namsan mountain, 
overlooking the suburban rooftops of 
Seoul cluttered with terracotta pots 
of fermenting soybeans and kimchi, 
sits Poom Seoul (3F Daewon Jeongsa 
Annex, Huam-dong, Yongsan-gu). From 
its high perch, the city unfolds, but it is 
the country that obsesses Young Hee 
Roh. This food-stylist-turned-cook's 
menu reflects her belief that the soul 
of Korean food is about home cooking, 
and her fierce sense of seasonality and 
locality runs through a meal here; 
whether it's a soup of mallow and sea 
urchin, or a simple jelly made of the tart 
fruit omija, known as "five-flavour" 
because it is supposed to taste sweet, 
sour, salty, bitter and a little pungent. 

Hip and unpretentious, Pak Mogua's 
aim is to take the traditional recipes of 
his mother and place them in a modern 
context as cleaner more elegant 
versions at Parc (743-1 Hannam-dong, 
Yongsan-gu). Standout dishes are his 
pear- and spice-marinated beef short 



rib with young garlic chive and raw onions, 
and a bibimbap (mixed rice) made with 
black rice and river snails. His salad of 
capsicum, onion and jellyfish in sweet 
wasabi dressing with pickled cucumber, 
is enough to convince even the biggest 
sceptic that jellyfish is for eating and 
not just throwing at your sister. 

In the government quarter and loved 
by ministers and those who lunch them, 
Congdu (116-1 Deoksugung-gil, Jung-gu) 
is a ramshackle old house with a large 
conservatory dining room on the roof. 

The menu has some wonderfully unusual 
Korean dishes, from mugwort ice cream to 
rice thief crab - think raw crab preserved 
in soy sauce. This comes across like a 
sweet, slightly bitter and slippery smack 
in the mouth and is strangely moreish 
when eaten with rice. That's how it got its 
name - rice disappears when it's around. 

TRADITIONAL PLACES 

With their neon sign boards and garish 
dish pictures, the Korean barbecue 
restaurants of Seoul are at every turn. The 
best I tried was the slightly swankier and 
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over a grill and sonne rudimentary tables 
offer grilled fish and rapid fire rounds of 
shots of soju and longnecks of fizzy local 
beer. I had one of my best nights here. 

Set in beautiful gardens about an 
hour outside Seoul, Seoil Farm (389-3 
Hwabong-ri lljuk-myeon, Anseong-si, 
Gyeonggi-do) is a specialist in slowly 
fermenting ssamjang, gochujang and 
soy sauce in some two thousand 200kg 
earthenware jars. It's also fascinating to 
discover how these building blocks of 
the Korean kitchen are made. Learning 
is one thing, tasting is another and 
besides a sort of cellar door, there is 
also an on-site restaurant where the 
banquet includes a wonderfully funky 
soup made from 13-year-old ssamjang. 



location keeps it off the tourist radar. 
Settle in here for countless teapots filled 
with creamy but sour makgeolli - an 
increasingly moreish rice wine - drunk 
out of little bowls, and eat the bar snacks, 
which could even be a whole grilled fish. 

Southside Parlour (527 Itaewon-dong, 
Yongsan-gu) is a Texan themed bar that 
is big with expats and the local army 
base, but don't let that put you off. The 
cocktails are very correct, grown-up and 
often feature Korean ingredients such as 
citron tea, perilla, omija and maesil 
(Korean plum). You'll also find crunchy 
Korean-style fried chicken thigh tacos 
with chilli mayo to snack on. 

There has been somewhat of a craft 
brewing revolution in Seoul in the last 
couple of years and Magpie Brewing 
(244-1, Noksapyeong-daero, Yongsan-gu) 
is one of the pioneers. You'll find a couple 
of interesting brews at their small, 
concrete street bar but head down 
the basement stair opposite for more 
of a no-frills, speakeasy feel. 



WHERE TO DRINK 

The places in Seoul are often infuriatingly 
difficult to find, and the grungy, cramped 
warren of newsprint-lined rooms at Story 
of the Blue Star (118-15 Gwanhun-dong, 
Jongno-gu) is no different, but its hidden 






• Hire a bike at one of the kiosks and 
go for a ride along the Han River. 

• Head downtown and take a walk 
along Cheonggyecheon Stream, 
which is like Seoul's equivalent 

of The High Line in Manhattan. 

• Take the cable car up into the 
green of Namsan Park at dusk. 

• Enjoy Korea's modern art at the 
very edgy private collection at 
Arario Museum (83, Yulgok-ro 
Jongno-gu) - think MONA crossed 
with The Heide. The enthusiastic 
installations at Seoul's Museum 

of Modern and Contemporary Art 
(30 Samcheong-ro, Sogyeok-dong, 
Jongno-gu) run a close second. 

• Visit Dongdaemun Design Plaza 
(281 Eulji-ro, Jung-gu), a gorgeous 
silver dollop of a building made 
from 45,000 aluminium panels, that 
celebrates Korea's best designers. 



? vv im meir neon sign 
boards and garish dish 
pictures, the Korean 
barbecue restaurants of 
Seoul are at e<^ery turn. ” 
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For Matt Preston's guides to Istanbul, 
Paris, Cape Town and beyond. 



The traditional wooden teahouse 
of Cha Masineun TteuI (35-169 
Samcheong-dong, Jongno-gu) is one 
of nny favourite places to sit and lose the 
hubbub that is Seoul. Sit at low tables 
lulled by classical music and enjoy a 
huge selection of teas in flavours such as 
persimmon, kuzi mulberry or my favourite, 
crown daisy - with its sweet celery aromas. 

SEOUL SUBURBAN SAFARI 

The smart suburb of Hannam-dong is 
one of the epicentres for the collision of 
boho student lifestyle and the well-heeled. 

Browse vintage Japanese porcelain, cool 
leather bucket bags and paper products 
at Millimetre Milligram (MMMG) Store 
& Lounge (240 Itaewon-ro, Yongsan-gu) 
all while you wait for your coffee or 
homemade ginger ale to wash down a slice 
of raw cheesecake in the warehouse space. 

Bordering on tacky, Gangnam is the 
more ostentatious of Seoul's suburbs 
and its location south of the Han River 
makes it almost like a city of its own. 

The soaring, high-ceilinged cafe Mui 
Mui (653-4 Sinsa-dong, Gangnam-gu) built 
around a wild courtyard of wild flowers and 
fruiting native cherry trees has a strong 
artistic bent with walls loaded with work 



by young Korean artists. The menu ranges 
from the Westernised, such as pizzas, or 
the shaved ice dessert patbingsu, made 
with white bean, nuts and caramel. 

Sure, it's hard to find Chong So Yung's 
cutlery and flatware shop, Sikijang (9-3 
Cheongdam-dong, Gangnam-gu), but 
when you do you'll discover a treasure 
trove of unique pieces from some of 
Korea's best ceramicists and jewellers. 

The sunglasses sold by Gentle Monster, 
(533-6, Sinsa-dong, Gangnam-gu) are 
almost as big and bold as their store 
here or over in an old bathhouse at 
92 Gyedong-gil, Jongno-gu. Even if you 
don't need sunnies, visit the spectacular 
showroom where the door opens on an 
artfully derelict bomb site of a grand 
reception hall complete with collapsed 
ceiling with just one pair of animal bone 
sunglasses sitting on the mantelpiece. 

When the artists, cool media and 
design kids moved out from Hongdae, 
Mapo-gu is one of the places they went. 

Originally a shoe factory. Anthracite 
(357-6 Hapjeong-dong, Mapo-gu) now 
has roasters downstairs and a very cool 
warehouse lounge upstairs filled with 
angular seventies-style reclaimed teak 
furniture made by local designers. No 



arguing about the coffee or a piece of 
green tea and raspberry sponge to match. 

The converted '60s factory with interior 
at Mudaeruk (317-8 Sangsu-dong, 
Mapo-gu) has a Korean Indie kid feel all 
day and night until 2am. Come for the 
patbingsu in summer with the ice milk 
flakes loaded with sweetened red beans, 
almonds, chestnuts, sunflower seeds and 
walnuts. There's Guinness on tap, a better 
than usual selection of wines, Scottish 
malts and hybrid western/Korean menu. 

Le Feuilletage (356-21 Hapjeong-dong) 
was at the epicentre of Seoul's croissant 
explosion two years back and their 
croissants - all made with French butter 
- are as good as any you'll find in France. 



WHERE TO STAY 

The Shilla Stay (76, Chungjeong-ro, 
Seodaemun-gu) is a well-priced, clean and 
modern hotel just on the edge of the CBD. 
The lack of any concierge services might 
be a slight concern to non-Korean 
speakers. Other hotels worth looking 
at include the boutique Snow Hotel 
(1594-4 Seocho-dong, Seocho-gu) 
or more traditional Rak Ko Jae (218, 
Gahoe-dong, Jongno-gu). 

Thanks to Korea Tourisnn Organisation 
(visitkorea.org.au), Asiana Airlines 
(au.flyasiana.com) and Adela Shin 
(email: adela. shin@outlook.kr) for 
their assistance with this story. 



FROM LEFT: a woman enjoys tea 
at Cha Masineun TteuI; patbingsu 
(traditional icy dessert loaded with 
red beans and nuts) at Mudaeruk; 
croissant hotspot Le Feuilletage. 
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CHECK IN 

H Could there be a more perfect 
I city hotel than THE JAMES 
I C//OfiO (above)? With its 
private art galley, hot dining 
options - including David Burke’s 
Primehouse, complete with a 
Himalayan salt-tiled ageing room, 
speakeasy bar Jimmy and killer 
location on the Magnificent Mile, we 
think not. jameshotels.com/Chicago. 

2 Malaysia’s melting-pot city of 
Penang is a mecca for hungry 
travellers in search of the best 
satay, laksa and nasi lemak. After 
a day sampling the city’s streetfood, 
check in to luxe, modern digs at 
G HOTEL KELAWAim, sister to 
the original hotel on Gurney Drive, 
and cool off in the rooftop pool with 
a rainbow margarita. ghotel.com.my. 



TAKE OFF Now you don ’t have to book business elass to experienee the 
royal treatment thanks to Singapore Airlines’ new premium eeonomy 
whieh ojfers extra room and m-flight Champagne, singaporeair eom 




WRAP IT UP 



The compact and lightweight On the Road ($55) travel kit from 
New Zealand brand Triumph & Disaster is the perfect gift for the 
jetsetting man in your life. Complete with body wash, cleanser, 
shave cream and moisturiser, it makes life on the road fresh-faced. 
triumphanddisaster.com • UK skincare brand Ren's Moroccan Rose 
Trio Set ($49) is on our wishlist for Christmas. Find it at Mecca, buy 
one for yourself and someone else, we won't tell! mecca.com.au. 



Edited by Heidi Finnane: 



@runsandheids 



©heidifinnane 




An American couple - he’s a chef, 
she’s front of house - pack it all in 
and escape to Mexico, where they 
open an off-the-grid beachfront 
restaurant in a sleepy village on 
the Yucatan Peninsula. This is no 
Hollywood storyline, this is the story 
of Hartwood, the inspiring restaurant 
from Eric Werner and Mya Henry, 
that’s redefined fine dining. The 
eponymous book, Hartwood (Hardie 
Grant, $79.95), is as enchanting as 
the backstory, with recipes for fresh 
Mexi-Caribbean dishes, such as chilled watermelon soup and grilled pork 
belly, and dreamy location photography that’s as good as a holiday (almost). 



ARMCHAIR 

travel 
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This season, beachwear goes beyond bright colours 
and tropical prints with understated neutrals and 
elegant tones that will take you from beach to bar. 

PHOTOGRAPHY DIEU TAN STYLING KIRSTEN JENKINS MARKET EDITOR EMMA FREEBAIRN 



1. Mecca Cosmetica 'The Gold Edition' brush collection, $150, mecca. com.au. 

2. Ae'lkemi by Samantha Wills headpiece, from $300, samanthawills.com.au. 

3. Marc Jacobs 'The Sofia' Five-Piece Petites Lip Creme Collection, $45, sephora. 
com.au. 4. Mecca Cosmetica 'Gilded Elixir' body oil, $98, mecca.com.au. 5. Pinklily 
'glam & go power bank' portable phone charger, $29), pinklily.com.au. 6. Lancome 
Paris 'Flash Bronzer' Self-Tanning Face Gel, $75 (50ml), lancome.com.au. 7. Scotch 
& Soda Straw Baseball Cap in emerald, $69.95, scotch-soda.com.au. 8. River Island 
Draped Choker in silver, $56, au.riverisland.com. 9. Tom Ford 'Eva Pilot' sunglasses 
in rose gold, $570, sunglasshut.com/au. 10. Marysia 'Saint Monica Maillot' 
one-piece swimsuit, $323, (02) 9358 0600. 11. IWC 'Portofino 37' in stainless steel 
with 66 Diamonds, $13,800, iwc.com/retail. 12. Zara scarf, $45.95, (02) 9376 7600. 

13. Grown Alchemist Tinted Hydra- Repair Day Cream: Camellia & Geranium 
blossom, $49.95, grown.com. 14. Zara sandals, $69.95, (02) 9376 7600. 15. H&M 
'Stone Tassel' earrings, $12.95, hm.com/au. 16. Bassike 'irregular linen twill' tank 
dress in flax, $360, bassike.com. 17. Gucci 'GG blooms' duffle, $2,180, gucci.com/au, 






GET TO THE GREEK 

Check into Hotel Byblos (20 Avenue Paul 
Signac) early to beat Saint-Tropez's infamous 
traffic crush. The original owner was infatuated 
with Brigitte Bardot and the facilities here, 
including Rivea restaurant by Alain Ducasse, 
are definitely celebrity-worthy. 



TO MARKET, TO MARKET 

Before browsing the selection of saucisson 
(thick dried sausages), handmade Provencal 
soaps and honey infused with lavender at 
bustling Place des Lices market (8am-1pm, 
Tuesdays and Saturdays), indulge in the local 
specialty - brioche bursting with cream - at 
La Tarte Tropezienne, also in the square. 



HAUTE COUTURE 

While the high-fashion labels are located 
within the golden triangle of Place des Lices, 
Rue Gambetta and Rue Allard, you can score 
pre-loved designer pieces at Le Depot 
(1 2 Boulevard Louis Blanc). Or grab a pair of 
classic sandales Tropeziennes from family-run 
Rondini (18 Rue Georges Clemenceau). 



CULTURE CLIMB 

At the top of town is the 1 6th-century Citadel 
of Saint-Tropez. This impressive hexagonal 
structure offers a welcome dose of history 
during an otherwise materialistic sojourn 
and the views (pictured) are remarkable. 



DINE WITH THE GLITTERATI 

Those on a budget should head to Basilic 
Burger (Place des Remparts), but for a real 
Saint-Tropez experience (and to rub shoulders 
with the likes of P. Diddy), Le Club 55 (43 
Boulevard Patch, Ramatuelle) is a must-visit. 



SUNBAKE LIKE A CELEB 

Although you can spread your towel outside 
the walls of the Pampelonne Beach club 
for free, expect to pay up to $55 for a sun 
bed. Other beaches worth a visit include 
family-friendly Plage de la Bouillabaisse, 
Plage des Graniers and Plage de I'Escalet. 



ICONIC APERITIF 

Enjoy an exorbitantly priced cocktail at 
harbourside Senequier (Place aux Herbes) and 
watch the rich and famous aboard their mega 
yachts. Or slurp oysters at Chez Madeleine 
(4 Place aux Herbes), where it's more low-key. 



BONNE SOIREE 

Reserve a table at three-Michelin starred La 
Vague d'Or (Plage de la Bouillabaisse) for 
dinner with a view of Gulf of Saint Tropez. 
Then, prepare your credit card and hit the 
dance floor at Les Caves du Roy (Avenue 
Paul Signac), located within Hotel Byblos 
- and stumbli 



your room 



INSIDER 



24 hours in 

ST TROPEZ 



In ultra-glam Saint-Tropez, you can have it all. 
Sofia Levin follows in the footsteps of the rich 
and famous, and discovers a few hacks for the 
rest of us along the way. 









BURT’S BEES 




— UNCAP FLAVOUR — 

Discover all the 100% naturally moisturising flavours of Burt's Bees Lip Balm. 




Introducim 



NEW VANILLA BEAN 




FIND YOUR FAVOURITE AT: 

Priceline | David Jones | Myer | Big W | Target | Selected Pharmacies 



www.burtsbees.com.au 
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Share your travel snaps 
with us @deliciousAUS 




island TIME 



It took a few cyclone beatings, but luxe resort One&Only Hayman Island is back and 
better than ever. Kerrie McCallum checks in to check out the tropical north in style. 



ELEGANT PALM TREES sway in the wind, their fruits destined 
for sublime cocktails. Endless white beaches make for secluded 
picnics, or glittering beach parties with the freshest seafood. It may 
sound like Bali or the Maldives, but such exotic pursuits sit in our own backyard. 

It's easy to forget tropical north Queensland has destinations to rival any 
luxe international getaway, but in the wake of cyclones Anthony and Yasi in 
2011, the region continues to regenerate. The private island resort Hayman 
Island, one of the hardest hit by Anthony, was rebuilt by the One&Only resort 
group in 2014, and final touches to the $80 million refurb were added earlier 
this year. Its proximity to the Great Barrier Reef is a drawcard, as is its 
accessibility -just a short boat or chopper trip from Hamilton Island. 

Some of the major changes involve rooms that are double the previous size 
(they start at 54 square metres) and a new plunge pool for families. Adults often 
hang at the iconic original pool, complete with bar and private beach nearby. 

Executive chef Karim Hassene, previously of One&Only Le Saint Geran in 
Mauritius and a graduate of top global chefs, including Thomas Keller and 
Gerard Vie, was tapped to transform the extensive dining offering. With seven 
bars and restaurants, and a remote location, he has his work cut out for him. 

“Indulge in plump oysters or a sleek 
prawn eoektail, and the resort’s 
Champagne of ehoiee, Perrier- Jouet. ” 

Some of the highlights include a unique breakfast spread with a panoramic 
vista at Pacific, the house orangecello at Italian Amici, and, of course, fresh 
seafood, which remains the resort's strongest point. Hassene also joins guests 
at the Chef's Table at Fire, Hayman's fine diner, where up to 12 people can dine 
with action-packed views. Order the 1.2kg tomahawk steak, served table-side. 

The bespoke dining experiences also rate a mention. Whether it's a proposal 
under the stars, a wedding in the garden or a candle-lit dinner a deux on 
a private island nearby, almost anything is possible here. 

The most beautiful spot to eat, drink and sleep away the day is the open 
pavilion Aquazure, where you can sink into a floating bean bag and indulge 
in plump oysters or a sleek prawn cocktail, and the resort's Champagne of 
choice, Perrier-Jouet (One&Only is one of the country's largest customers 
of the Champagne house). Parents, let the kids loose on Aquazure 's gelato bar. 

Bubbles, ice cream and an almost year-round summer - what's not to love? 



OUT-OF-TH E-GLASS 
PRAWN COCKTAIL 

SERVES 4 

Vs cup (80ml) extra virgin olive oil 
20 large green prawns, peeled with tails 
intact (shells reserved), deveined, 
butterflied 

1 small onion, roughly chopped 
1 long red chilli, roughly chopped 
1 garlic clove, crushed 
1 tsp smoked paprika (pimenton) 

1 large avocado, sliced 

1 baby cos lettuce, cut into wedges 

COCKTAIL SAUCE 

2 tbs whole-egg mayonnaise 
2 tbs tomato sauce 

Juice of 1 lime 
1 tsp Worcestershire sauce 
1 tsp freshly grated horseradish 
Pinch of cayenne pepper 

Heat oil in a large frypan over high heat. 
Cook reserved shells, onion and chilli, 
tossing occasionally, for 5 minutes or until 
coloured. Add garlic and paprika. Cookfor 
a further 1 minute or until fragrant. Strain 
oil into a bowl, pressing shells to extract 
as much oil as possible. Discard the solids. 

For the sauce, combine all ingredients 
in a small bowl. Season and set aside. 

Preheat barbecue to high. Drizzle half 
the prawn oil over prawns, toss to combine 
and season. Cook prawns, turning once, for 
2-3 minutes until charred and just cooked. 

Arrange prawns, avocado and lettuce on 
a plate. Drizzle with chilli oil and cocktail 
sauce to serve, a 
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©kerriemccallum 



@kerrie_mccallum 



Download our new enhanced 
App for Cook Mode 



delicious.com.au 

For more easy Christmas starters. 



170 delicious. 







m f ^ 



CLOCKWISE (from top right): 
out-of-the-glass prawn cocktail; 
Aquazure's outdoor cabanas; 
chef de cuisine Gaurav Bide; 
One&Only does sunset perfectly; 
indoor/outdoor dining at 
Aquazure Restuarant. 




Rapid Creek Markets. 
OPPOSITE: sunset 
over Fannie Bay from 
Darwin Ski Club. 
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DARWIN 

For your next tropical escape, Darwin just might be the ticket. From exotic Asian flavours 
at the markets, to the smell of coconut in the air, Darwin's seabreezes set the scene 
for holiday mode and footwear is optional. Acclaimed chef Jimmy Shu takes us on 
a tour of his adopted hometown's highlights. 

WORDS MELISSA LEONG PHOTOGRAPHY CHARLOTTE HEDLEY 
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^ou might be forgiven 
for thinking you've 
landed somewhere 
in Indonesia rather than our 
own backyard, but Darwin's rich 
cultural heritage is all its very 
own. From food and produce markets 
peddling laksa worth lining up for and kaffir lime 
leaves the length of your forearm, to sunsets that 
roll on for hours, Darwin is a colourful blend of 
tropical atmos and vibrant culture, topped off 
with laid-back Australian attitude. 

Sri Lankan-born second generation restaurateur 
and chef Jimmy Shu made his way north from 
Melbourne over 24 years ago in search of prized 
saltwater barramundi, and found himself setting 
up shop in the top end. A short stroll through the 
markets and you get the distinct impression Jimmy 
is 'The Fonz' of this town. "It's taken me 24 years 
to build relationships with friends and suppliers," 
he says. Peeling back the layers of Darwin's tourist 
veneer, there are incredible food finds, from legit 
Hong Kong barbecue to Javanese feasts tucked 
away in arcades off the main drag. Here are some 
of Jimmy's favourite Darwin haunts, mixed with 
a few of our own. 







EVERY SUNDAY, COME RAIN, HAIL OR SHINE, PRODUCERS 
AND FOOD VENDORS ROLL UP AT RAPID CREEK MARKETS 
(48 TROWER RD, MILLNER) BEFORE DAWN TO SET UP 
THEIR STALLS. THIS IS ABSOLUTELY THE PLACE TO COME 
FOR TROPICAL ASIAN INGREDIENTS AND YOU'LL FIND 
BEDS OF JADE GREEN KANGKONG (RIVER SPINACH), 
FRESH CURRY LEAVES, LEMONGRASS AND EVERY 
CONCEIVABLE TROPICAL FRUIT INCLUDING RAMBUTANS. 
JIMMY RECOMMENDS ARRIVING EARLY TO GET FIRST 
CRACK AT THE GOOD STUFF. "EVERYTHING YOU NEED 
TO COOK ASIAN FOOD IS THERE, FRESH AND ALIVE," 

HE SAYS. LOAD UP YOUR SHOPPING BAGS, THEN HEAD 
OUT THE BACK AND GRAB A STUFFED CHICKEN WING 
AND A FRESH JUICE TO CELEBRATE YOUR HAUL. 




CANTON CANTEEN 
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Tucked away at the back of an innocuous Smith 
Street mall, you'll find Hong Kong native Danny 
Yeum serving up traditional barbecue classics such as 
lacquered roast duck and pork and impressive wonton 
noodle dishes to an appreciative crowd at Roast & 
Noodle (37-39 Smith St, Shop 15 The Galleria Shopping 
Centre). The food court isn't glam by any means, but 
you're not there for the decor. Jimmy reckons it's 
the Northern Territory's best barbecue pork, 

and with its succulent meat and salty, 4 

Jl§'- ^ 

toffee-crisp crackling, we'd 
be inclined to agree. 





IF CROWDS ARENT your thing, grab your bathers, 
jump in the car and take a road trip to Litchfield 
National Park (Litchfield Park Rd, Litchfield Park), 
about 90 minutes from Darwin. There is plenty to 
see, from alien-like termite mound landscapes and 
waterfalls to jump from if you're brave, but our pick 
is Buley Rockhole. Somewhere between a dream 
and a desert oasis from a George Lucas film, Buley 
Rockhole is a series of deep rock pools that flow 
into one another, carved from the smooth, red 
boulders surrounding it. Pack a picnic lunch and 
spend the day there. We say arrive early to stake 
your claim on your very own piece of paradise. 
litchfieldnationalpark.com 











JIMMY IS PASSIONATE about eclectic Asian culture. 
Born in Sri Lanka to Chinese parents, Jimnny also finds 
himself at home in Thailand. His restaurant, Hanuman 
(93 Mitchell St, Darwin) pays homage to these three 
cultures and the result is surprisingly harmonious. 

Start with Hanuman's signature oysters, gently steamed 
beneath tiny earthenware domes (pictured) and served 
with a tangy Thai-style dressing, then move onto 
vegetarian koftas bathed in fragrant and creamy 
Indian red curry, saving room for Jimmy's take on 
creme brulee; the toffee lid gives way to an aroma of 
cardamom and cinnamon, while black rice adds texture. 
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Another hidden arcade 
win, Sumatra Cafe (Shop 
9/38 Smith St) owned by 
husband and wife team 
Syafrin andHarmiati 
Basyaruddin (pictured) 
screes up a litany of 
Jaeanese gems. Curries 
are rich and textural 
with impressiee layers of 
flaeour; go for the young 
jackfruit curry and beef 
rendang. “It looks so 
simple, but tastes entirely 
brilliant! ” says Jimmy 






TORTILLAS & TAMALES 

WHEN YOU'RE DONE SPLASHING AROUND AT THE WAVE LAGOON 
(KITCHENER DR, DARWIN), SITUATED ON DARWIN'S WATERFRONT, 
CONTINUE THE TROPICAL VIBE ON THE BOARDWALK WITH A LITTLE 
MEXICAN FARE AT HOT TAMALE (F2 19 KITCHENER DRIVE, DARWIN), 
WHERE THE SERVICE IS WARM AND THE MARGARITAS ARE ICE COLD. 
WHETHER YOU PREFER YOUR GLASS SALTED OR NOT, THERE ARE 
PLENTY OF REFRESHING FLAVOURS HAPPENING ON THE MENU, 
INCLUDING CRISPY FLATHEAD TACOS AND SUBSTANTIAL SALADS. 
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7 MARKET 
DINNER 

AT NIGHTFALL, MINDIL 
BEACH SUNSET MARKETS 

(RIGHT - RAFFLES PLAZA, 

2/1 BUFFALO COURT) COME 
ALIVE. ON THURSDAYS 
AND SUNDAYS YOU'LL 
FIND EVERYTHING FROM 
SOUVENIRS TO SATAY 
-A GREAT PLACE TO 
SOAK UP DARWIN'S 
CONVIVIAL ATMOSPHERE. 




PLAN WITH CERTAINTY 




over 20 educational tours 
guaranteed to depart in 2016 





While Rapid Creek is all about produce, Parap Village 
Markets (Parap Shopping Village Parap PI) is all about 
food. Open every Saturday from 8am-2pm, we suggest 
a wandering meal, starting with a few sticks of satay 
from Sari Rasa restaurant, some Indonesian fried 
chicken and a cooling fresh fruit smoothie. Do save 
room for a laksa from Yati's - an institution at the 
markets for over 20 years. 



DEUCIOUS.COM.au To read all our Locavore 
features from around Australia and New Zealand. 




Ask about our rewards program and 
first time traveller discounts 

Reserve your seat by calling 1300 888 225 
or visit www.odysseytraveller.com 
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on AGENDA 

Check out the latest products from our advertisers, from menu ideas 
to Christmas gifts and must-have kitchen accessories for the new year. 




thirst aid 

Don't let nature's goodness go to 
waste. Aqua Botanical still and 
sparkling water is extracted from 
Australian-grown fruit and veg. 
The result is a pure botanical 
liquid, with a smooth finish and 
74 essential plant minerals. Visit: 
aquabotanicalbeverages.com. 




coco loco 

Scoop your way through the 
new coconut-infused pot set 
yoghurt from Jalna to discover 
a layer of delicious coconut at 
the bottom. With no artificial 
ingredients, these all-natural 
pots make the perfect snack. 
Visit: jalna.com.au. 



home grown 

This Christmas, support 
Aussie farmers by making the 
star of the show 1 00 per cent 
Australian pork. Not only 
that, but local pork is quality 
assured and guaranteed to 
taste great. For recipe ideas, 
visit: pork.com.au. 




true as steel 

World-renowned for their 
quality cookware, Le Creuset 
have come out with the ultimate 
Christmas accessory. The 3-ply 
Stainless Steel Roaster allows 
food to cook evenly, resulting 
in the ultimate crisp potatoes. 
Visit: lecreuset.com.au. 





just beat it 

The ultimate package that every 
home cook is hoping will be at 
the bottom of his or her stocking; 

a KitchenAid Stand Mixer, 

the gift that keeps on giving 
(especially with the bonus 
Ice Cream Bowl attachment). 
Visit: kitchenaid.com.au. 



well oiled 

Bursting with fresh fruit flavour, 
Cobram Estate Premiere is 
a superior extra virgin olive oil. 
This robust yet balanced oil will 
enhance your summer spread, 
from crisp salads to grilled 
seafood and bold pasta sauces. 
Visit: cobramestate.com.au. 




cool as a cucumber 

With all the heat in the kitchen 
at this time of year, keep 
a tube of cooling Burnaid on 
hand for when fingers get in 
the line of fire. The hydrogel 
works to draw out the heat 
while rehydrating the skin. 
Visit: burnaid.com.au. 



iced and easy 

There's nothing like a good 
shortcut in the kitchen, and 
Orchard Icing is just the time- 
saver you need to finish off your 
Christmas cake. Made from all 
natural ingredients, it's ready to 
knead, roll and smooth over your 
creation. Visit: orchardicing.com. 
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say cheese 

The perfect addition to your 
cheese board this festive 
season? The Mainland 
Flavoured Cheddar Range 
is super smooth and creamy 
with six varieties to choose 
from including smoked, chilli 
and cracked pepper. 




mist o^er 

Just the thing for light and 
healthy cooking, the Decor 
Cook Refillable Oil Sprayer 
produces a superfine mist of 
your favourite oil, making it 
easy to evenly coat the base 
of frypans or to dress salads. 
Visit: decor.com.au. 



in with the old 

With its 50s-looking vintage 
style, Smeg retro stand mixer 
is the perfect combination of 
800 watt power with optimum 
torque for heavy-duty mixing 
combined with the most 
elegant good looks, 
visit: smeg50style.com.au. 




lip smackingly good 

Made from an all-natural formula 
including moisturising beeswax 
and vitamin E, Burt's Bees 
Squeezable Beeswax Up Balm 
is the classic balm you know 
and love, just smoother, with 
a slanted tip for easy use. 

Visit: burtsbees.com.au. 





scoop of summer 

Keen for a tropical holiday? 

Weis Sorbet Exotics are 
bringing the taste of the tropics 
to our own island home with 
three new refreshing flavours. 
Our pick is pineapple, coconut 
and lime for the perfect summer 
dessert. Visit: weis.com.au. 




bowled over 

The Royal Doulton 1815 
Tapas Bowls are ideal for 
summer entertaining. The 
set of eight vibrant dip-dyed 
bowls look fantastic serving up 
nibbles pre-dinner party or for 
al fresco tapas-style feasting. 
Visit: royaldoulton.com.au. 



blitz master 

The Vitamix Professional Series 

750 is the perfect gift for any 
food lover. Whip together your 
favourite smoothies, hot soups, 
frozen desserts and more with the 
press of a button. The best bit? 

It has an auto self-clean function. 
Visit: vitamix.com.au. 




caught in a pickle 

This year, why not spice up your 
festive menus with bold Indian 
flavours. Goan Cuisine, a family- 
owned company, have the ideal 
condiments to complement any 
meal - think spicy mango chutney, 
lime pickle and tomato kasundi. 
Visit: goancuisine.com.au. 
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Meet the new Vitamix'S30 



Superior 

Engineering 

‘Best Performer’, CHOiCE 2015 



Blend It and Go 



Two 600ml single-serve blending 
containers become instant travel cups 




cho3ce 

\ RECOMMENDED / 





Interchangeable Containers 



High quality stainless-steel blades 
attach easily to 1.2L blending 
container and travel cups 



High-Performance Motor 

7-year full warranty 



Built to last and powers 
through ice and the toughest 
whole-food ingredients 





Connes with a fannily size 1.2L jug 
and two travel cups. 




Ultimate Versatility 



Prepare soups, sauces, dips, 
smoothies and frozen desserts 

quickly and easily 



PLUS, purchase between 1st and 25th 
December 2015, and receive a Vitamix® 
backpack and two extra travei cups* 

*Offer available while stocks last. 



ENGINEERED TO CHANGE YOUR LIFE. 

Available in eight colours. Choose your colour 
and find out nnore at vitamix.com.au/S30 




Recipe index 

DECEMBER 2015/JANUARY 2016 



2015 ANNUAL RECIPE INDEX 

TO DOWNLOAD OUR ANNUAL RECIPE 
INDEX, VISIT: DELICIOUS.COM.AU. 



STARTERS & LIGHT MEALS 

Bacon, mozzarella 

& baked bean jaffles 142 

Beer-battered lemon and prawns 88 

Charred capsicum, anchovy 

& thyme salad 102 

Chickpea flatbread with herb drizzle 

and prosciutto 87 

Chorizo & sweet potato salad 142 

Double mint potato salad (v) 119 

Eggplants stuffed with haloumi, 

basil and pine nut (v) 102 

Green mango salad with 

chilli school prawns 144 

Ham, pea & parmesan salad 104 

Insalata di mare (seafood salad) 

with celery and lentils 87 

Kingfish ceviche tacos with Tabasco 142 

Lobster rolls 70 

Maitre d'hotel prawns 65 

Mixed green salad (v) 66 

Out-of-the-glass prawn cocktail 170 

Oysters with mignonette 65 

Popcorn prawn rolls 

with Sriracha mayo 139 

Potato & swede gratin (v) 65 

Prawn cocktail 1 1 8 

Roasted sweet potatoes 

with chilli and seeds (v) 106 

Salted sardines on toast 46 

Smoky eggplant puree 

whipped with Gruyere (v) 22 

Spiced tomato Afghan pizza (v) 142 

Tomato & plum salad (v) 119 

Treacle-cured ocean trout 46 

Zucchini bread with 

quick pickled fennel & onion (v) 106 

Zucchini fritters with spinach 

& golden raisin dip (v) 22 



MAINS 

Barbecued prawns with charred kale 



and avocado 98 

Barbecued whole snapper 

with coconut miti sauce 74 

Ginger beer-glazed ham 

with fig & melon salad 44 

Glazed pork cheek 65 

Grilled flathead with Egyptian-style 

broad beans 22 

Macadamia-crumbed pork schnitzel 

with 'Aussiekraut' 144 

Perfect roast chicken 119 

Prawn & spinach angel hair pasta 
with prawn oil 70 



Preserved lemon roast chicken 

with spiced potatoes 95 

Rib-eye roast with leek crust 65 

Roast pork belly with 

chargrilled peach salsa 96 

Roasted lamb rump 

a la Provencale 95 

Seared tuna with 

Fijian-style potato curry 74 

Slow-roasted blue eye with 

tomatoes and olives 88 

Sticky pork & crispy noodle salad 140 

Truffle roast turkey 95 

Vegetarian haloumi hash burgers 

with kale aioli (v) 1 38 




Rosewater & 
buttermilk panna 
cotta (recipe p 25) 
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SWEET THINGS 

Barbecued pavlova with 

whipped white chocolate 154 

Blackcurrant meringue pies 80 

Buttermilk panna cotta 

& cherry spiders 132 

Choc-raspberry chia brownies 151 

Chocolate shortbread 

with lavender and thyme 1 14 

Coconut pine-lime pops 148 

Dried apricot pavlova 

with apricot curd 155 

Fig & Chantilly cream mille feuille 66 

Fried apple mince pies 

with cinnamon sugar 1 14 

Frozen Christmas pudding cake 110 

Gaytime trifle 1 28 

Ginger & sesame bars 

with passionfruit tahini drizzle 149 

Ginger shortbread with lemon butter 50 

Honeycomb & raspberry Viennetta 78 

Lemon sorbet & burnt 

orange sandwiches 132 

Malt custard & jam tart 78 

Mango & lemon curd pavlova 128 

Mini cheesecakes with amaretto figs 120 

Naked pumpkin pie cheesecake 

with salted caramel 1 1 3 

Olive oil chocolate mousse 

with berries and amarettini 90 

Paleo cherry ripe 149 

Passionfruit & dark chocolate 

bombe Alaskas 110 

Prosecco jelly 82 

Raspberry, lemon & coconut slice 148 

Roasted white chocolate parfait 132 

Rosewater & buttermilk panna cotta 25 

Shameful brandy-butter fried 

Christmas pudding with cheese 48 

Strawberry cheesecake bars 148 

Strawberry slice 80 

Vanilla & tropical fruit cheesecake 72 

White chocolate & peach trifle 114 

DRINKS AND EXTRAS 

Amarettini 90 

Campari soda 87 

Seoul sling 1 22 

Strawberry sour spritz 1 22 

Vegetarian gravy (v) 104 

(v) denotes vegetarian recipes 



Directory 

Amara, 1 8000 21109, au.amara.com 
Batch, batchceramics.com.au 
Citta Design, 1800 256 723, cittadesign.com 
Cotton Love, (02) 93873149, 
cottonlove.com.au 
Country Road, 1 800 801 91 1 , 
countryroad.com.au 

David Jones, 1800 354 663. davidjones. 
com.au 

Design Tiles, (02) 9567 8971, 
designtiles.com.au 

Emily Ziz Style Studio, (02) 9380 41 80, 
Emilyziz.com 

Francalia, (02) 9948 4977, francalia.com.au 
Freedom, 1300 135 588, freedom.com.au 
Heaven In Earth, (02) 44232041 , 
heaveninearth.com.au 
Ikea, ikea.com/au 

Kalafrana ceramics, (02) 9569 5010, 
kalafranaceramics.com.au 
KitchenAid, 1800 990 990, 
kitchenaid.com.au 

Koskela, (02) 92800999, koskela.com.au 
Life Interiors, lifeinteriors.com.au 
Lightly, (03) 9417 2440, 
lightly.com.au 

Mud, (02) 9569 81 81 , mudaustralia.com 
Orient House, (02) 9660 3895, 
orienthouse.com.au 
Papier D^ Amour, (02) 9362 5200, 
papierdamour.com.au 
Robert Burton, (02) 93639848, 
robertburtonshop.com 
Studio Enti, 0417 111 688 
studioenti.com.au 

Sunnylife, (02) 8755 1500, sunnylife.com.au 
West Elm, (02) 8973 5900, 
westelm.com.au 
White Home, (02) 9387 4344, 
whitehome.com.au 
Zouk, (02) 9326 1898, zoukliving.com 



official test kitchen suppliers: 
Our meat is supplied by Vic's Meat 
(vicsmeat.com.au). We use Wusthof 
knives (for stockists, tel: 1800 099 266). 



PRIVACY NOTICE News Life Media 
collects your personal information to assist 
us in providing the goods or services you 
have requested, to process your competition 
entries and to improve our products and 
services. We or any of our Australian related 
companies may be in touch by any means 
(including email or SMS) at any time to let 
you know about goods, services or 
promotions that may be of interest to you. 
We may also share your information with 
other persons or entities who assist us in 
providing our services, running competitions 
or with other companies who provide prizes 
for our competitions or reader offers. This 
company is part of a global media and 
entertainment company. We would like 
to share your information with these 
overseas-related companies so that they can 
contact you with special offers. If you would 
prefer us not to, please contact our privacy 
officer at privacy@newslifemedia.com.au or 
write to Locked Bag 5030, Alexandria, NSW 
2015. You can gain access to your personal 
information by contacting our privacy officer. 




delicious.com.au 182 




gourmet lifestyle 





S @gluxemuesli Q /gluxemuesli 

www.gluxemuesli.com 



www.achacha.com.au 



ThelTruffle Man 



ORDER ONLINE OR THROUGH YOUR 
LOCAL SPECIALITY STORE 

jamiesfinedressings@bigpond.com.au 

www.jamiesfinedressings.com.au 



Truffles, Caviar, 
Champagne and more. 

www.thetruffleman.com.au 



LUXE 









www.thefermentary.com.au 

Raw and Wild Fermented 




500 years in the making 

chutneys relishes pickles achars kasaundis 
preserves curry pastes marinades 

Manufactured in Western Australia - Distributed Australia Wide 

Phone: +61 8 9355 0443 Q /GoanCuisineWA 

www.goancuisine.com.au 

NSW: Gershgoods 02 4759 1 100 VIC: The Essential Ingredient 03 9827 9047 
Old: Deluxe Foods 07 5519 4428 SA: Ann Page 0418 816 376 
TAS: Truckle & Co 03 6231 0661 







Birch water has been tapped from the birch trees of Scandinavia for 
thousands of years. It’s artesian water stored in the trunks of birch trees 
through the long winter, infusing all the flavour and nutrients of the tree. 

The trees are tapped of their liquid the first three weeks of spring and left to 
rejuvenate in time for the following season. 

Each sip is charged with organic goodness containing natural electrolytes 
and amino acids for rehydration, vitamins and minerals. The end result is a 
beverage which hits you with sensational taste without smashing you with 
sugar. The tree takes care of that sweetness from the xylitol it produces and 
infuses into the water. We then infuse natural Elderflower or Ginger & Lime 
for those who enjoy variety. For an incredible burst of flavour, use in your 
chic pudding, smoothies or iced tea or create scrumptious cocktails for your 
festive entertaining. Stay cool and hydrated through summer by enjoying 
the clean, crisp taste of a spring forest. 



www.sealandbirk.com.au 



To advertise call 1300 139 305 
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WHERETO STAV... 
WHAT TO DO IN 
TROPICAL PARADISE • 




WINE & FOOD TOUR 



SICILY 2016 




11-21 OCTOBER 201 6 

♦ Host Peter Scudamore-Smith, Master of Wine 

♦ Best Sicilian wine & mouth-watering seafood 

♦ Maximum 12 people 



M Virve - Wnt" - Table 

M UncDriiinJAtlitKatecr P 041 2 403 567 





All our frosted film is 
custom mode and ideal 
to hide that ugly view or 
stop prying eyes. 



Visit our website at 
www.frostandco.com.au 
for full prices, designs 
and details. 



E denisew@uncorkedandcultivated.com.au 

www.uncorkedandcultivated.com.au/tours 



www.frostandco.com.au 




Ph: 08 8370 31 25 or 0408 358 448 
info@slowtours.com www.slowtours.com 
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|$10 OFFI 

|jAgth_TlTis^dvert^ 



our professional oven clean 
I that will restore your oven to 
show room condition 





...so you don't have to! 




CALL 

TODAY 



^ We remove the fan and back panel for a complete professional clean 
^ We take the door off, split the glass to remove any streaks 
^ Our solutions are safe, caustic free and bio degradable 
^ We return your oven to showroom condition 
^ We also clean BBQs, cooktops & rangehoods 

* Mention this advert on booking. You must present this ad to technician. Not to be used in conjunction 
with any other offer. Expires 30-Nov-15 ^ 

1300 683 681 OVG/^ 

" .fCTnvrm enquiries@OVenu.COm.au Oven Cleaning & Detailing Service 




Let us help you add a touch 
of Hollywood Glamour to 
your wardrobe! 



EUROVILLAS 



Self-Catering Accommodation in Europe & UK 



info@eurovillas.com.au 03 9593 2170 



*Rjet;i06pec'd 



An iconic specialist in Australian- 
made vintage inspired clothing. 
We are proud to offer our 
clothing in sizes 8-1 8 that fit 
real women with a flattering fit 
guaranteed to turn heads. 



EXPERIENCE ABRUZZO 
with LUCIANA 



tel: 0475 885 851 



CENTRAL ITALY 

May - October 2016 



www.touringabruzzo.corr 





Zebiano | i\m 

Sumnner collecttons 

In store now 

E^^lsftely designed clothes 
ma a selection to die for.*, 
gel your surrvner fashion 
deliver^ in Australia (gstfreej 

Select from NZ & Australia -s 
top pliis size labels; Euphoria , 
Mela Purdie, Chocolat, Obi, 
Jackt PeterSi Sakaguchi^ Moss, 
LaLA, Code, Bazaar. NYDJ 
I and ya much more. 

V. zebiano. com.au 



To advertise call 1300 139 305 
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delicious. 

PRODUCE AWARDS 
W IVM:h 



CAVIAR, SMOKED SALMON & TROUT 
NOW AVAILABLE TO PURCHASE ONLINE 



YARRA VALLEY CAVIAR 



CHAIN CURTAIN FLY-SCREENS 



www.chain-flyscreens.com.au 

WWW.FLYSCREENS.CO.NZ 



“Not only are Yarra Valley Caviar producing 
a high-quality, artisanal product, 
their commitment to sustainable and 
ethical aquaculture sets them apart.” 

- delicious. Magazine, August 201 5. 



Tropical Cuisine & Nature Discaveries 



Cabraniaffa ^ 



Phone 07 4096 8026 



www.rainforestbounty.com.au 






n- 

Discover... ^ v 

Cabramatta, Canley Vale and Canley Heights for the 
most authentic and unique Asian flavours in Sydney. 
Explore our signature dishes. 

www.fai rfieldcity.nsw.gov.au/goodfood 



www.yarravalleycaviar.com.au 



To advertise call 1300 139 305 
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the long 



Aye, aye Captain, yells Anthony Huckstep, who finds his sea 
legs in time to search for sustainable Skull Island Prawns. 



"STAND ON THE BEACH and wait for a 
tinnie", they said, "Not too close, a huge 
crocodile patrols". Wait. What? A croc? I thought 
I was going to be a prawn fisherman for the night, 
not live bait. It's 34°C, and I'm standing barefoot on the banks of 
the Northern Territory's Groote Eyiandt in a Black Sabbath tee and 
jeans rolled up to my knees. I barely notice the Top End torching 
my back for fear of something snappy sampling my albino blubber. 
But before Big Bruce the croc can drag me whimpering into the 
watering hole, a silver object skims across the waves towards me. 

"Let's make it quick, the lizards ain't small," says Taylor, 
engineer of the 22m Gnaraloo Prawn Trawler. It's one of 10 
in the Austral fleet harvesting MSC certified sustainable Skull 
Island Tiger Prawns - distinguished by tiger stripes, purple tails, 
distinct savoury flavour, and of course, sheer size. In fact the 
entire Northern Prawn Fishery - some 52 vessels - trawling 
the Gulf of Carpentaria are certified. The fishery runs from 
Cape York to the Kimberleys covering 880,000 square 
kilometres, but less than 12 per cent is fished. 

''It could he pissing down and 
blowing 20 knots. The boat could 
be rocking side to side. The weather 
can get cranky, but you still fish. ” 

Skipper Brad Allen greets me with a firm grip. Sunglasses hide 
his eyes but his bronzed face bears lines that tell many a fish tale. 
"We've had a big night, 1000kg of tigers," he explains. "I'm gonna 
sleep. I'll answer any questions you have tonight." He wakes first 
mate Guy to take the trawler north. Everyone else on board is 
asleep. You see, this crew of five trawl all night (6pm-8am). They 
grab moments of shuteye while it's light. 

It's around 8pm when we start the first of three trawls. Brad 
emerges from his quarters. The control room is full of monitors 
with historical fishing data, the lie of the seabed, the path of the 
Gnaraloo, and that of its fleet. "A lot is gut instinct to be honest, 
but you get to know these waters," Brad says. The trawler looks 
like a black gull with its 16m metal wings outstretched, housing 
four nets in total. 

When Brad lets the main winch out, heavy metal 'otter' boards 
on ropes drag the nets into the deep blue on either side of the 
vessel. "We trawl on the bottom for prawns, that's where they 




live." Afootrope drags 
near the bottom to 
disturb the prawns, 
who generally bury 
themselves in mud. The 
action causes them to 
jump. As the nets are pulled, 
the prawns and bycatch 
accumulate in the rear of the 
net. The vessel is moving at a 
very slow speed, around 7km per / 

hour, so it takes about 1 .5 hours. 

"Winch up," comes the voice of the 
skipper. The crew jump from their slumber, 
don gumboots and aprons. They stand on the 
deck wiping sleep from their eyes as the winch clangs, pulling 
in nets brimming with sea life. It hovers over the main deck 
before the bounty is released into the small pool of water. 

Vanessa, the cook, and Taylor stand either side of a conveyer 
sorting prawns from bycatch. Everything from puffer fish, squid, 
eel and blue swimmer crabs slide back into the sea. The prawns 
plunge into a water bath solution to put them to sleep. In the 
processing room Guy and deckhand Blair grade the prawns 
- seven grades in total from tiny (22g) to monster Skull Island 
(100g+). "Look at this one," says Vanessa. It's larger than both 
her hands together. Taylor puts it on the scales - "140 grams!" 

Once graded the prawns are boxed and placed in the boat's 
hull. It snap freezes prawns at -40°C to capture their freshness. 
They'll do this entire process three to four times a night for four 
months, every day. Motherships circumnavigate the gulf to top 
up fuel and collect prawns allowing the Gnaraloo to stay off dry 
land. By law they are only permitted to trawl tigers from August 1 
until December 1. The expansive seagrass beds, tidal movements 
and abundance of food mean the tiger prawns grow fast, and big. 
So, they can catch as much as they want. 

The crew seem so at home out on in the deep blue, but even 
Brad concedes the weather is tolling." It could be pissing down 
and blowing 20 knots. The boat could be rocking side to side. 

The weather gets cranky up here, but you still fish." This team 
works in wet and choppy conditions from dusk 'til dawn to give 
you the best possible sustainable seafood. ^ 
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BIOGLAN 



120g 
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Arising stwgraen 
Good souroa of Vltamms A. C S K plus Iron 
Supports eyes, bones, immunity & healthy skin 



Unlock a nutritional powerhouse with Bioglan 
SuperFoods Kale powder. 

Bioglan SuperFoods Kale powder is a pure kale 
powder - meaning you get ail the benefits of fresh 
Kale in an easy to use and convenient powder. 

Rich in chlorophyli to cleanse the body, vitamin A 
for eye, skin and immune health and vitamin K 
for bone health. Kale is aiso known to naturaiiy 
contain iron and calcium. 



Bioglan Super Kale 
& Walnut Pesto 



Use Bioglan Kale Powder in your favourite pesto 
recipe to give it a superfood boost. 

Ingredients: 

1 cup walnuts 

1 cup parmesan 

2 cloves garlic, minced 
1 /2 tsp sea salt (optional) 

2/4 CUP extra virgin olive oil , 

4 ts^Soglan Superfoods Kale Powder , 

Directions: . ^ jp food 

1 . Combine walnuts, parmesan, garlic ana 

processor. 

i ■ K* "stop and scrape down sWes a tew 
^ times^ then blend again until well mixed. 

Serve over pasta, vegetable 

spaghetti, soups or as 
a tasty dip. 



Oniy available in Pharmacy and online at health365.com.au 
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attitude 



Longines Boutique 

175 Pitt St, SYDNEY +61 2 9221 7455 



Longines DolceVita 






